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MOTHER JUST SAID “BACON” 


but! He bought 
73s * the brand 
he’d seen in the kitchen at home. 

He saw it on display* right out 
on the store counter. 

Buying bacon in printed Cello- 
phane wraps is so easy and simple 
that evena child quickly catches on. 

By giving shoppers 100% visi- 
bility of the item inside, Cellophane 


PACKAGING INFORMATION 


Our Field Representatives will be 
glad to help you plan a new pack- 
age. Just write: “Cellophane” Di- 
vision, Du Pont, Empire State 


Building, New York City. 


transparent wrapping lets them see 
what they’re buying. And by de- 
livering an identified package into 
the home, Cellophane helps build 
repeat business. 


‘ *Retailers all over the country are 


giving star display spots to prod- 
ucts in Cellophane. They say they 
sell faster. 


TRADE 


ellopk ane 


OU PONT 


REG. U.S. PaT. OF 
“Cellophane”’ is the registered trade-mark 
of E. I. du Pont de Nemours & Co., Inc. 

















ONG strips of pork fat and cooked meats, 

or cheese, fed into this cuber will pro- 
duce approximately 400 lb. of cubes per 
hour. 

Sausage kitchens specializing in Blood 
Sausage, Head Cheese, Mortadella and 
other specialties in any quantity, find it in- 
creases production, cutting costs. 

Knife heads can be furnished to cut 14", 
34”, or 14” cubes, or strips can be formed by 
making simple adjustments. 

Sturdily built throughout, in accordance 
with ‘‘BUFFALO" standards, and equipped 
with the finest tool steel knives obtainable. 

Write today for the circular describing 
this machine. 

JOHN E. SMITH’S SONS CoO. 
50 Broadway =s-— Ft. 1868 ~Ss Buffalo, N. Y. 


BUFFALO 


QUALITY SAUSAGE MAKING | a 


Capacity 400 lbs. per hour 
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TRANE 
EVAPORATIVE 
CONDENSERS 


“*K" Series Unit 
for Large Capacities 








The photograph 
above shows one of the eight huge evapor- 
ative condensers that handle the condenser 
water on a 480 ton installation in a big 
Buftalo building—water cost is only 45 cents 


a day—less than 1 cent a ton! 


TR He ii & Correlated Equipment 
and Systems 
HEATING e COOLING « VENTILATING © HUMIDIFYING ¢ DEHUMIDIFYING 


THE TRANE COMPANY OF CANADA, LTD., TORONTO 


THE TRANE COMPANY «© La Crosse, Wisconsin 
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**)’ Series Unit (shown here) is designed for 
small one to ten ton loads—will save enough in 
water costs the first year to pay for equipment. 


SAVES WATER... 
SAVES Money! 


You can cut your water costs by cutting 
out water waste. Users tell us that 
Trane Evaporative Condensers have 
reduced water bills to a point they 
never dreamed was possible. That's 
because the same water is used over 
and over again in a never ending 
stream of efficient, economical opera- 
tion. You pay only a negligible sum 
for the small amount of water lost in 
evaporation. 

This means that Trane Evaporative 
Condensers are practical where water 
is scarce ... and that, 


1. No special service lines are required 
by Trane Units. 

2. No roof towers or other auxiliary 
apparatus is necessary. 

3. No wasted floor space—Trane Units 
are compact and complete. 

4. The initial cost is actually less than 
a cooling tower and shell and tube 
condenser. 

There is a Trane Evaporative Con- 

denser Unit that will fit your particular 

requirements—capacities range even 
as low as one ton. 


Write today ! 


for complete descriptive literature 


and technical data 
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Daily Market Service 
(Mail and Wire) 

“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 
407 S. Dearborn St., Chicago. 
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TRAILERS 


@ USE your motor trucks as 

mechanical horses . . . couple them 

to Fruehauf Trailers, the modern wagons— 

and cut your haulage costs 30% to 60%! 
Note this comparison: A 1)4-ton truck pulling a 

Fruehauf Trailer will handle the same tonnage as a 

3-ton truck carrying the load in “pack horse’”’ fashion. 


Savings? 

The 1%4-ton power unit and Fruehauf Trailer aver- 
age 36% less in first cost. In operating expense you 
can figure on an average saving of 34% per mile. And 
the saving in depreciation is close to 50%—because, 
at replacement time, you buy only a 1)2-ton truck 
chassis; the Trailer and body are good for 10 years 
or more of service; 


Maneuverability? 
A Truck-and-Trailer unit is “hinged in the middle.” 
This pivot turning feature gives it a 4’ shorter turning 














radius than a truck with equal 
load space. 


Flexibility? 

The Truck-and-Trailer is a two-piece unit, quickly 
coupled and uncoupled. Often one power unit can 
handle three or more Trailers; the Trailers alone are 
left at loading and unloading docks—the truck is on 
the road continuously between the two points. In- 
vestment is reduced; truck idling is eliminated. 

Executive Thinking 

From any angle, the Trailer story is a story of lower haulage 
costs. Every executive should know its possible application to 
his business. You can get preliminary facts by sending for the 
second edition of “Executive Thinking.” Or, on request, a 
capable Fruehauf transportation engineer will gladly discuss 
your haulage set-up with you. No obligation in either case. 

Oldest and Largest Manufacturers of Trailers 
FRUEHAUF TRAILER COMPANY 
10920 Harper Avenue - Detroit, Michigan 

Sales and Service In All Princbel Cities 


vernon | 
REG U.S. PAT. OFF. 


* ‘ 


PROFESSIONAL HAULERS USE MORE FRUEHAUF TRAILERS THAN ANY OTHER MAKE 
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and bacon departments. 





| 
PREPARE TO HANDLE 





HAM, BACON AND HIDE TRUCK 


Perfectly balanced, easy running and con- 
structed of best materials. Legs of heavy 
steel; interchangeable handles. Specially 
adapted for use in sweet pickle, dry salt 





corrosion. 


























Made of heavy steel wire. All joints electrically welded. 
Practically indestructible. Heavily tinned to resist 


BACON PRESS 
AND FORMING 
BOX 


Extra heavy con- 
struction — designed 
to mold bacon: in 
perfect shape for 
slicing. Heavy frame, 
sturdily braced. 
Welded seams, en- 
tire box hot galvan- 
ized. Made to give 
long, useful service 
without attention or 
repair. Wide range 
of sizes. 





SPRING RUN OF HOGS 


The Spring hog run is a busy occasion. And it 
furnishes a real opportunity to make substan. 
tial profits. 


Take bacon for example. With GLOBE Equip- 
ment for processing bacon you can produce a 
finer, tastier, better looking product with real 
sales appeal. There are GLOBE Units for trans- 
porting, curing, smoking, pressing and shaping 
the slab. And every piece of GLOBE Equip- 
ment is designed and built to give you lower 
costs and better profits. 


Get your house in order! Write today for 
specifications and prices, or ask the GLOBE 
Engineer to recommend equipment specially 
designed and manufactured to fit your needs. 


THE GLOBE CO. 


Complete Equipment for Meat Packers and 
Sausage Manufacturers 


818-26 West 36th St. Chicago, Illinois 
St. Louis Division: 1515 No. Grand Blvd. 





BACON 
CURING BOX 


Built of No. 12 gauge steel 
with rounded corners and 
electrically welded seams. 
Interior is smooth, sanitary 
and easy to clean. Remov- 
able cover of odorless pine, 
reinforced with hard maple 
strips. 
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CUTS PACKERS’ SALT 


besides 
important 
savings 
in 

three 
other 
ways 





——_ packers using the Lixate Process 
for Making Brine report a clean saving of 20% 
in the amount of salt used. This is for the same 
amount of brine formerly produced by other 
methods. 

The reason for lowered salt consumption is 
elimination of waste. The Lixate Process for Making 
Brine is entirely automatic. Economical grades of 
rock salt are fed by gravity to the Lixator. It per- 
forms the processes of dissolution and filtration with- 
out agitation, and with no waste. Every ounce of salt 
fed to the Lixator flows out as crystal clear, fully satu- 
rated brine. 

This saving is in addition to operating economies. 
You save in the cost of handling salt, for you handle it 
only once—when it is stored in the hopper above the 


Lixator. You save all other manual labor. You save in 


CONSUMPTION BY 20% 





® Installation of the Lixate Process in the plant of Henry 
Fischer Packing Company, Louisville, Ky., meat packers. 


the cost of handling brine—because a constant supply 
is maintained from which brine can be pumped or 
piped by gravity to any part of the plant. 

Besides its savings, the Lixate Process has another ad- 
vantage. Brine can be produced twenty-four hours a 
day if necessary without attention. Pickling cellars, hide 
cellars, lard coolers, water softeners—all have on tap 
for immediate use, a free-flowing supply of crystal clear 
and pure brine. Write for the illustrated book describ- 
ing the Lixate Process—and if you like, a Lixate Engineer 


will call and point out what savings you can make. 


INTERNATIONAL SALT COMPANY, INC. 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 

yy SALES OFFICES: Buffalo, N. Y. © Philadelphia, Pa.¢ Boston, Mass. © Baltimore, Md. © Pittsburgh, Pa. « Newark, N. J. 

ae New York, N. Y. © Richmond, Va. ¢ Atlanta, Ga. © New Orleans, La. © Cincinnati, Ohio © St. Louis, Mo. © REFINERIES: +t 
Watkins Glen, N.Y. © Ludlowville, N.Y. Avery Island, La. © MINES: Retsof, N. Y. © Detroit, Mich. ¢ Avery Island, La. 
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MEAT 
HAULERS » 
NEEDED IT! 




















JOHNSON BROS. 


Se Me) 


ee eat 


~ WHITE 
BUILT IT! 























lind tt a Sinsational Wenner! 


The new White—at the lowest price in White 
history —is heading for a new sales record. Here 
is a White Truck—every ounce of it— with 


‘modern performance, unequalled economy, 


exclusive safety features and streamlined beauty 


of unusual advertising 
value. While the initial 
price of this new White is 
slightly higher than the 
“passenger car type” trucks 
the total investment over 
a period of time is consid- 
erably less. For less total 
transportation investment 
you can now have all the 
advantages of White own- 
ership from the beginning. 








THE LOWEST PRICE FOR WHICH A 


White 





TRUCK 
HAS EVER SOLD! 








See the new Model 700 at the White Branch 
or Dealer in your city. Telephone for a demon- 
stration. Terms as easy as any in the industry. 


THE WHITE MOTOR COMPANY - CLEVELAND 


NEW MODEL 700 


12,000 LBS. GROSS 


nee QQ5 


and up—at Cleveland Plant 
for Standard Chassis 
e 
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Buyers sit up and take notice... 


To make a good impression on buyers, here’s a good thing to do. 
Pack your birds in a way that will display them at their best. Use a 
box liner that not only gives perfect protection, but that is attractive 
and adds sales appeal. Patapar is just the thing. It is zusoluble as well 
as grease-proof. It is not weakened by moisture. Its stubborn strength 
and protective qualities keep the birds in fine condition. And it 
can be beautifully printed with fast-color inks. That attracts attention! 


If you want us to send you samples and prices of Patapar, 
tell us whether you are interested in box liners or wrappers 
and the approximate size and quantity you might use, 


Paterson Parchment Paper Company « Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 120 Broadway, New York, N. Y. « 111 West Washington Street, Chicago, IIL 


Patapar 





Note how the Patapar 
Keymark is displayed 
on the liners pictured 
above. It symbolizes 
‘perfect protection. 





G80. U. 5. PAT OFF. 


THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 
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OXYGEN ATTACKS 


COLOR 1. MEAT 
DEXTROSE 


(CERELOSE) 


The changing of color in meats is due to the oxygen in 
the air. When Dextrose sugar (Cerelose) is present, it 
takes up the oxygen, thus protecting the developed meat 
color against oxidation. 

It has been found that under certain conditions the color 
of meat already discolored may be restored by treatment 
with Cerelose. 

The Institute of American Meat Packers has deter- 
mined the superiority of Dextrose sugar (Cerelose), and 
the above facts are included in their preliminary report. 





any form of fresh or canned able in all wet pickle cures 


meat. TRY IT! 


Cerelose may be applied to | Cerelose is especially adapt- 


and in sausage 





For full information please write to 


CORN PRODUCTS SALES COMPANY : 17 BATTERY PLACE, NEW YORK CITY 


BR 1 LOS 8 


PURE REFINED DEXTROSE SUGAR 
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Boosting Sales of Sau sages and Prepaced Meats 
in SYLPHCASE K Casings 


(Reg. U. 8. Pat. Off.) 


Sausages and prepared meats packaged in 
SYLPHCASE K casings sell. 

Note the delicious texture of the meat in this 
sausage, fully visible through the casing. Note the 
attractive printing of brand name and the silver 
gleam of the casing to lure the eye. 


tells a story 


You may be sure a buyer of this sausage will 
return for more. 

Increased sales are the result of sausages and 
ready to serve meats packaged in SYLPHCASE K 
casings. They indicate the progress of modern 
packaging in the meat packing industry. 


SYLPHCASE K Casings Are Strictly Kosher 
SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 East 42nd Street, New York 
Works: F redericksburg, Va. 


BRANCH SALES OFFICES 
120 Marietta Street, Atlanta, Ga. 
201 Devonshire Street, Boston, Mass. peat 
427 W. Randolph Street, Chicago, Ill. on 
260 S: Broad Street, Philadelphia, Pa. . 
809 Santa Fe Bldg., Dallas, Tex. 
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9 TRADE MARK 


PACIFIC COAST 
Blake, Moffitt & Towne 
Offices and Warehouses in Principal Cities 
CANADA 
Victoria Paper and Twine Co., Ltd. 
Toronto and Montreal 








UNIFORM QUALITY 


for a great many 


YEARS 


Ask any old Circle E customer about the quality of 























the products he buys, and about its uniformity. Un- 
less he wants to keep a good thing to himself, he will 
tell you that aside from satisfactory dealing with 
the house, he continues to buy and sell Circle E 
products because the quality is high and every ship- 


ment is exactly like the one before. 


Once a concern has joined the ranks of Circle E cus- 


PRODUCTS 


tomers, it rarely changes. There must be a reason 


E Gothaer —and there is! A number of reasons, in fact. 

E H/C Summer ‘ : a : ; 
Thuringer H/C Here they are: High quality, rigid uniformity, a 
Summer good margin, brand protection, and fair treatment. 


B/C Salami 
(all grades) 


E Milan 
Crescent Milan 
E Peperoni 


E Prosciutti Special Deals to Distributors 


E Capacola 
Cena Dies Distributors have problems that vary with 
E Alpino the territory and the conditions existing in it. 
E Genoa 
Crescent Brand Genoa 
E Sicilian 
E Export Nola tails. Write today, outlining your needs. 


Circle E offers a plan which will meet your re- 


quirements. It will pay you to get the de- 




















Circle E Provision Company 
UNION STOCK YARDS - - CHICAGO, ILLINOIS 
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~/VCERCHANDISING 
Yiced BACON 


* Should Packer Surrender Field to Private Brands? 


HALL the packer continue to slice and pack- 
S age bacon under his own brand, or is he will- 
ing to become merely a supplier of bulk prod- 
uct? 
This is a question he must answer if he wants to 
protect his brands and his profit margin in bacon. 
A recent survey covering 5 states shows that 52 
per cent of consumers buy their bacon in chain 
stores. Certain chains and large independents 
formerly offered packer brands of bacon; today a 
large percentage is 
private brands. 


He does this to maintain his bacon volume. But 
what is volume without profit? 


Nothing insures a steady profitable bacon busi- 
ness more certainly than a good product, well pack- 
aged and identified. If ‘““Blank’s Quality Bacon” has 
proved satisfactory to the consumer, that is what 
she will ask for when she buys the next time. She 
will not quibble over 14c or 1c difference in the cost 
of the package, because the packer’s quality guar- 
antee more than overbalances this. 


Lost Advantages 





Packer vs. 
Private Brands 


They formerly 
bought the packer’s 
brand in the con- 
sumer package; to- 
day they buy bacon 
bellies at  car-lot 
price and offer their 
own brands in com- 
petition with the 
packer’s packaged 
product. 

To meet this price 
competition the 
packer offers—both 
to chains and inde- 
pendent retailers — 
unidentified package 
bacon which is itself 
a price competitor 
of his quality 





WHICH IS YOU? 





All this advan- 
tage the packer loses 
when he sells his 
sliced bacon in an 
unidentified pac k- 
age, or when he sells 
slab bacon to the re- 
tailer to be sliced 
and marketed under 
the retailer’s brand, 
or even unbranded. 
Bacon in an uniden- 
tified package is in 
competition with 
bacon of every de- 
gree of quality, both 
identified and un- 
identified. 

There is no better 
way for a packer to 
bury his brand in- 
dividuality than to 
market sliced bacon 
in an unidentified 
package. And there 








branded goods. 








is no surer way to lose part of his profit 
margin than to sell his bacon to others 
to be sliced by them and sold under 
their brands. 


Price competition in bacon sales is 
keen enough under the best of condi- 
tions. What it may become with packer 
brand identity lost, and bulk of bacon 
production passed on to the consumer 
unidentified or under private brands, 
easily can be imagined. 








it. Even the smaller independent re- 
tailer may find it desirable to buy slab 
bacon and slice it, or to buy unidentified 
bulk packages of sliced product. But 
when the packer stands to lose—as he 
surely does—then it is time he showed 
some interest in what is happening. 
“We sell no bacon except in identified 
consumer packages,” says a Western 
packer, “and it might seem that we 
should have little concern for this situa- 













































BIDDING FOR REPEAT BUSINESS 


This package of wrapped, identified bacon carries not only the Armour name and 
brand, but a brief quality description as well. 


Bacon is one of the most popular and 
widely-used meat items. Consumers will 
continue to buy it, and retail food stores 
are going to continue to handle it. 


Packer Holds the Key 


The packer holds the key to the bacon 
sales situation. He can “cash in” on his 
efforts to produce high quality product 
in packages bearing his name and trade 
mark, or he can throw away these ad- 
vantages by selling bellies and bulk 
packages of sliced bacon to retailers and 
permitting them to reap some of the 
margin that should be his. 


Marketing sliced bacon in identified 
consumer packages has been a construc- 
tive force in bacon merchandising. It 
has increased consumer confidence in 
this product, encouraged greater con- 
sumption and placed bacon sales (for 
the packer who has built consumer de- 
mand) above destructive price competi- 
tion and the whims of retailers. 


Bacon Sales Methods 


For several years the meat industry 
has permitted a growing volume of ba- 
con sales to be made without packer 
identification—in plain bulk packages 
and under retailers’ brands. Quantity 
of sliced bacon now moving through 
retail channels most aggressively push- 
ing their own brands, and most active 
in submerging packer brands, has 
reached 52 per cent, according to a re- 
cent market survey. And a constantly 
growing volume passing over the count- 
ers of these stores is in wrappers bear- 
ing the retailer’s brand—not the pack- 
er’s—or no brand whatever. 

It must be to the advantage of these 
retail organizations to buy bellies and 
slice and package bacon under their 
own trade marks, or they would not do 
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tion in bacon sales. Nevertheless we are 
very much interested, for we feel that 
any conditions adversely affecting the 
industry will be reflected in some meas- 
ure in our business. We can see noth- 
ing but grief in a continuance of the 
practice of meat plants sending out ba- 
con without means for carrying packers’ 
names and trade marks to consumers. 


BACON IDENTIFICATION 


Here both counter carton and individual 
package carry packer name and brand. 
This method of presentation has much 
more to offer the consumer than a piece 
of unbranded slab bacon on the counter. 












What One Packer Thinks 


“I think packers generally are aware 
of the inherent dangers in this method 
of selling. They readily admit this to 
us, but many of them feel the fault js 
entirely with the ‘other fellow’—that as 
long as competitors sell bacon bellies 
and bulk packages of sliced bacon they 
are compelled to follow suit. 

“This is a theory to which we do not 
subscribe. We believe good merchan. 
dising is its own reward, and that we 
can be most helpful in aiding to correet 
the situation by setting an example jp 
good business methods. 

“It may surprise some .of our com. 
petitors to know that our policy of not 
selling bellies for slicing and bulk pack. 
ages of unidentified product to retailers 
has been decidedly advantageous to us, 
Our volume of bacon in identified cop. 
sumer packages is growing rapidly, and 
we recently installed new slicing and 
packaging equipment to meet this grow- 
ing demand. 





His Policy Pays 


“We think the increasing sales of bel- 
lies and bulk sliced bacon by our com- 
petitors is responsible in considerable 
measure for this increase in our volume 
—that we are gaining some of the ad- 
vantages our competitors are losing. 

“Here is how the situation seems to 
be working out: 


“Volume buyers of bellies to be sliced 
and packaged under private brands are 
most interested in price. They buy here 
today and there tomorrow—anywhere 
to get the volume of product they need 
at the price they are willing to pay. 

“The result is that their product is 
not uniform in quality or flavor. The 
discriminating consumer soon learns 
this. She may not know the reason, but 
she finds out she cannot be sure of get- 
ting what she wants when she buys pri- 
vate brands. Naturally she switches to 
other brands, and when she finds one 
that suits her she sticks to it. 


How Sales Are Lost 


“It apparently has not occurred to 
volume buyers of bacon that they may 
be discouraging bacon consumption by 
their buying policies. No packer will 
long be satisfied to sell product at a very 
small margin. The natural consequence 
is that he will try to keep ahead of the 
game by cutting costs. Quality suffers 
and consumers back away. 

“The whole bacon sales set-up is be- 
coming a vicious endless circle—lower 
selling prices, poorer quality, decreas- 
ing consumption. Eventually a point is 
reached where everyone concerned— 
packer, retailer and consumer—is 1os- 
ing. 

“The present situation offers the op- 
portunity for every progressive packer 
to build good will and consumer demand 
by producing uniformly high quality 
bacon and offering it to consumers In 
his own identified packages. Housewives 
are not willingly going to discontinue 
purchase of bacon because a few brands 


(Continued on page 22.) 
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Packers’ Truck VGgintenance 


eAnd ‘Routing To Cut Costs 


among packers on some meat distri- 

bution and truck fleet operating 
practices. On the other hand, there is 
a surprising degree of agreement on 
others. 

A large majority of packers, for ex- 
ample, believe it is more economical and 
satisfactory to service and repair 
trucks in a plant garage than to have 
these jobs done in an outside truck re- 
pair shop—providing, of course, enough 
cars are operated to justify an invest- 
ment in a shop and its equipment. 

Just how many trucks are required to 
justify a truck repair shop depends on 
many factors. 


Tonone is difference of opinion 


Many Make Their Own Repairs 


THE NATIONAL PROVISIONER recently 
studied the truck fleets of 114 packers 
and sausage manufacturers, each of 
whom does a yearly business of less 
than 1 million dollars. 

These packers and sausage manufac- 
turers operate a total of 621 trucks, 
an average of 5.4 trucks per fleet. Fifty- 
one per cent of these packers maintain 
repair shops for servicing and repairing 
their cars. The other 56 firms send this 
work to outside shops. 

Among packers with sales of 1 to 5 
million dollars yearly the plant truck 
repair shop was also found to be the 
rule. Forty-five fleets of packers in 
this class studied by THE NATIONAL 
PROVISIONER (see issue of Feb. 13, 1937) 
contain 862 trucks, an average of over 
19 vehicles per fleet. Thirty-six of these 
packers—or 80 per cent—maintain re- 
pair and service shops, while only 9 have 
repair work done by a commercial truck 
repair shop on a contract or a per job 
basis. 


Low Maintenance Costs 


When discussing this subject of truck 
repair policy, however, packers who 
have shops invariably point out that low 
cost truck maintenance depends quite 
as much on thorough, frequent inspec- 
tions and anticipation of trouble as on 
correction of defects when they become 
serious. 

No packer doubts the ability of the 
well-equipped and well-manned outside 
truck repair shop to do an efficient job 
on needed repairs. But when the 
packer does not maintain his own shop 
he is very likely to overlook thorough 
inspection of his trucks to discover 
slight defects and correct them before 
they become serious. 

The outside shop probably can make 
specific repairs as cheaply as the meat 
plant shop. It-is in preventing expen- 
sive repairs, in correcting slight troubles 


before they become serious, that the 
packer’s repair shop is justified from the 
repair cost angle. No packer was found 
in the class doing from 1 to 5 million 
dollars’ volume per year, and who oper- 
ated a truck repair shop, who had any 
intention of changing his truck repair 
policy. 


Truck Servicing 


Servicing—including oiling, greasing, 
addition of water to battery, tire in- 
flation, brake and headlight adjust- 
ments, etc.—also has considerable in- 
fluence on meat distribution costs. For 
this reason many packers like to have 
servicing under close control—another 
reason they favor the plant repair shop. 

Many packers’ repair shops are well- 
equipped and can handle efficiently most 
repair jobs, including engine overhaul. 
In others only routine truck repair jobs 
are done, such operations as cylinder 
grinding, frame straightening, etc., be- 
ing sent to outside shops. Few, if any, 
packer truck repair shops attempt any 
but simple body repairs. 


Truck Replacements 


At one time it was quite common to 
use mileage as the basis of truck re- 
placements. Packers have largely 
abandoned this practice. Today, in a 
large majority of cases, each truck is 
continued in service as long as it oper- 
ates efficiently and at reasonable cost— 
except, of course, when the advertising 
value of new, up-to-date equipment is 
the determining factor. A policy of 
replacement based on the factors of 
performance and operating cost is 
logical: But to operate under such a 
policy truck performance and cost 
records must be complete and accurate. 

































Among the 45 packers with sales 
volume of 1 to 5 million dollars only 5 
were found who are following the prac- 
tice of replacing trucks on a mileage 
basis. Seven continue their trucks in 
service for definite periods of time, re- 
placing them at the expiration of the 
periods regardless of number of miles 
operated: or mechanical condition. 
Thirty-four of these 45 packers, on the 
other hand, retire a truck from service 
and replace it with a new one when it 
fails to operate efficiently, or reaches a 
state of mechanical deterioration which 
makes it too costly to operate. 

In a few instances more than one 
basis for truck replacements is followed. 
This accounts for the overlap in the 
figures. 

Among the 114 packers and sausage 
manufacturers with a sales volume of 
less than 1 million dollars annually, 15 
replace trucks on a mileage basis, 23 on 
a time basis and 90 as costs indicate 
it is no longer profitable to keep a ve- 
hicle in service. Here again there is 
overlapping—that is, some packers 
operate under more than one policy of 
truck replacement. 


Yearly dead mileage—distance trucks 
operate without payload—often is a 
large percentage of total mileage. Na- 
turally it costs money to operate trucks 
whether or not they carry loads. Any 
reduction made in dead mileage, there- 
fore, cuts just that much from yearly 
meat distribution expense. 


(Continued on page 18.) 


FREQUENT CHECK-UPS PREVENT 


MANY TRUCK DELAYS 


One advantage of the meat plant truck re- 
pair shop is opportunity for frequent in- 
spection and immediate correction of small 
mechanical defects—important in keeping 
maintenance costs low. Foreman Wm. 
Shields, Wilson & Co. garage, Chicago, is 
shown here supervising a truck engine 
check-up before truck goes out. 


PackERWorkErsS Get Zwenty 
Million Dollar Wace Raise 


ORE than 90,000 workers in 
M plants of four large packers 
throughout the country were 
given a wage increase of 9c per hour 
this week. Total increase in the payrolls 


of the four companies will run from 17 
to 20 million dollars. 


Increases were announced after con- 
ferences between employe representa- 
tive committees and the management, 
effective March 15. They apply to 
hourly-paid and piece workers, women 
included. Other employes are compen- 
sated accordingly. Plant workers in- 
volved include approximately the fol- 
lowing numbers: Armour, 35,000; Swift, 
27,000; Wilson, 20,000; Cudahy, 10,000. 


Another Vacation Plan 


In addition to pay increase Wilson & 
Co. announced a vacation policy in 
which plant workers will be given a 
week’s vacation with pay when they 
have had two years’ continuous service; 
two weeks’ vacation for five years’ serv- 
ice. Women employes with fifteen years’ 
service will get three weeks’ vacation 
and the same vacation will be given men 
with twenty years’ service or more. 
Similar vacation plans were announced 
previously by Swift & Company and 
others. 

Announcing the pay increase of 9c 
per hour to hourly and piece work em- 
ployes, and proportionate salary ad- 
vances to other classes of plant work- 
ers, president E. A. Cudahy, jr., Cudahy 
Packing Co., said the increase, which 
will add approximately $2,000,000 an- 
nually to Cudahy payroll expenditures, 
was decided upon by the conference 
boards at the Cudahy plants at Omaha, 
Sioux City, Kansas City, Wichita, St. 
Paul, Denver, Salt Lake, Los Angeles, 
San Diego, Jersey City and East Chi- 
cago. It affects more than 10,000 work- 
ers in these plants. 


Plant Conference Boards Act 


“Function of the Cudahy plant con- 
ference boards,” said Mr. Cudahy, “is to 
take action on wages, hours, working 
conditions, employe insurance, paid va- 
cations, pensions and all other matters 
in which the plant employes and the 
company have a mutual interest. Plant 
conference boards, composed of equal 
numbers of employe and management 
representatives, were established in 
1921 and are maintained at all plants 
throughout the country.” 

“The increases were worked out with 
the management through our 15-year- 
old plant assemblies,” said president 
G. F. Swift, Swift & Company. Male 
and female employes in all classifica- 
tions will receive increases of 9c per 
hour, effective March 15. More than 
27,000 Swift employes in all parts of 
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the country are affected, and he esti- 
mated the increase will add approxi- 
mately 5 to 6 million dollars to the com- 
pany’s annual payroll. This follows 
a wage increase of 7 per cent last fall. 
Announcement of the increase was 
made at a special meeting of the em- 
ployes’ representative committee of Wil- 
son & Co. At the same meeting the new 
Wilson vacation plan was announced. 


Added Buying Power 


In announcing the Armour increase 
president R. H. Cabell said: “Our con- 
ference boards, in which employes and 
the management settle matters having 
to do with wages and working condi- 
tions, have recommended a general in- 
crease of 9c an hour in the wages of 


our hourly paid and piece work em- 
ployes. Increase has been approved by 
the company and will go into effect 
March 15. Coupled with the increase 
last November, the annual earnings of 
the Armour plant employes all over the 
country will be approximately $10,000,- 
000 higher, and we believe this added 
purchasing power will be a factor in 
speeding up recovery and restoring 
prosperity. 

“Our employes’ wages are now at an 
all-time peak and livestock prices, too, 
are very high. Meat prices reflect the 
price of livestock and the cost of prep- 
aration—labor—and while we expect to 
see an advance in the price of meats to 
meet these new conditions, we do not 
believe the advance will be out of line 
with growing consumer income. Added 
purchasing power resulting from our 
own wage increase and increases in 
other large industries gives reason to 
hope that there will be a step-up in the 
consumption of meat which is necessary 
to provide a proper diet for the health 
and the strength of the nation that has 
too long gone short on meat.” 


Time ExtenveD for /iling 
‘Returns on \WWinpr aut Tax 


ACKERS will have until June 15 to 
Pi. their “windfall” tax returns, in- 

stead of meeting the “deadline” of 
March 15, which many of them found 
impossible because of difficulties in com- 
puting and making up the return. 


This extension is possible through 
a resolution passed by Congress this 
week as an emergency measure, giving 
the commissioner of internal revenue 
authority to grant such extensions to 
processors who make application. 


It is understood, however, that ex- 
tensions granted under the resolution 
will not include a waiver of interest 
charges. Processors who secure exten- 
sions will be charged interest on unpaid 
taxes from March 15 until the taxes are 
paid. Neither does extension of time 
for filing a return necessarily carry with 
it extension of time for payment of the 
tax. The commissioner, under the law, 
can grant extensions for payment of 
taxes only on the basis that 6 per cent 
interest will be charged on the unpaid 
amount, beginning six months after the 
original due date (September 15). 

It is reported that the joint resolution 
had the approval of the Treasury De- 
partment, a number of processors hav- 
ing indicated that they would be unable 
to complete the complicated “windfall” 
tax computations by March 15. The 
commissioner did not have authority to 
grant additional time for filing returns 
beyond that date. 


The joint resolution was introduced 
by Senator Lewis B. Schwellenbach of 
Washington. 


Other “windfall” tax developments 


during the week included filing of suit 
by a stockholder of John A. Gebelein, 
Inc., Baltimore, Md., to enjoin the com- 
pany from paying the “windfall” tax. 
The action was brought in federal dis- 
trict court at Baltimore, and the gov- 
ernment has been asked to intervene in 
the case. 


PASSING BACK THE TAX 


Some baking firms are now support- 
ing a “windfall” tax amendment which 
would make it possible for flour milling 
companies to pass their processing tax 
refunds back to bakers, whether or not 
they had written contracts covering 
such refunds. The miller (or any proc- 
essor) is now required to pay the 
“windfall” tax unless he refunds to his 
customers in settlement of a written 
agreement entered into on or before 
March 3, 1936. 


Meat packers, however, have held 
from the first that their customers 
bought meat—not taxes. Meat was 
offered at a price and accepted. The 
processing tax was only one of many 
taxes and other expenses for doing 
business. 


CURING PORK MEATS 


How much salt is needed per gallon 
of water to obtain a pickle of a certain 
strength? A table in “PorK PACK- 
ING,” The National Provisioner’s pork 
plant handbook, gives this information 
and much more on meat curing. 
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EASTER 


Ham Sales 


Good Merchandising Needed to 
Move More Product 


ized as turkey for Christmas has 

been, there would be no problem of 
moving the supply of hams on hand at 
adequate price levels. That is because 
the supply is not large in view of poten- 
tial outlet, though it, may appear large 
in comparison with a demand that has 
lacked any particular stimulation. 


Nearly everyone likes ham—ham and 
eggs for breakfast, baked ham for din- 
ner and cold sliced or boiled ham for 
lunch or supper. And for the bridge 
luncheon, for appetizers at the cocktail 
hour, and for the midnight snack, there 
is nothing superior to ham salad. With 
these possibilities—to say nothing of 
fried ham at any meal—it would seem 
that packers have every opportunity to 
promote this desirable meat cut and to 
sell it for what it is worth. 


' HAM for Easter had been popular- 


Price Not a Factor 


Price should not be a factor in ham 
promotion. Those who can afford to buy 
ham at all are not concerned with a dif- 
ference of 1c or 2c per pound one way 
or the other. Appearance, quality, flavor 
and use are the factors to be stressed 
in moving hams. 

Retailers want volume business, and 
at the same time they want to please 
their customers and make some money 
for themselves. Packers who can help 
them do this will get their business. 
Close contact with the retailer in this 
Easter ham campaign will bring results. 

First of all there must be created a 
desire to buy ham. Local newspapers 
use hints to housewives on cooking and 
serving ham in conjunction with any 
meat advertising. Articles on ham and 
its uses put the idea of ham into the 
mind of a good many housewives. 


Sales Aids 


Along with this the retailer must 
have plenty of store display material, 
featuring ham for Easter and a par- 
ticular brand of ham for the purpose. 
He needs attractively-wrapped and 


packaged products on display in his mar- 
ket. Hams as gifts at Easter may be 
stressed, as well as ham for the home 
dinner, and many other types of sug- 
gestion will be available in the retail 
market and in local publicity when the 
housewife exposes her buying power to 
temptation. 

In addition to this demand stimula- 
tion and background on which the re- 
tailer can sell, there is need to show him 
how he can break up a ham for great- 
est profit to himself. 

He should know, for example, that 
from a 15 lb. ham he can get 4 lbs. 9 oz. 
of center slices, that the hock end will 
weigh 4 lbs. and 15 oz., and the butt 
end 5 lbs. and 4 oz. Or that one-third or 
33 per cent of the ham will be the hock 
end, 30 per cent center slices and 35 per 
cent butt end. With this knowledge it 
should not be difficult for him to know 
how to price each section of the ham to 
cut a profit. 





Sellin g 
Smauu Loins 


ANY attempts have been made to 
figure out a way to get a better 
price for smaller averages of pork loins 
—4 to 6 lbs., for example. One packer 
has had considerable success in moving 
such loins by encouraging dealers to fea- 
ture them as “little pig” loins and to 
push their sale, in whole or in half, for 
roasts for small families. 


In other plants these small loins have 
been boned out, processed in various 
ways and the products given various 
distinctive names to increase consumer 
interest in them. 

A new plan for preparing and market- 
ing small loins was tried out recently 
by the Detroit Packing Co., Detroit, 
Mich. Results were so satisfactory that 
the new product has become a regular 
item with this firm, a ready sale being 
found for all of it that can be made. 

These small loins are not pulled in 
the cutting room. Instead, the back is 
boned out and loin left attached to 
belly. Belly and loin are cured and 
smoked in the regular manner, sliced 
and packaged in a transparent wrapper 
and sold as a special fancy bacon. 

The large area of lean at the loin 
end of the slice gives this bacon a very 
attractive appearance, which causes it 
to sell readily at prices 3 to 4c lb. above 
first grades of fancy breakfast bacon. 
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© News prom the meat selling pront e Helyas por meat manufacturers and dealers 


Not all consumers buy on a price 
basis, but few are averse to what they 
consider a bargain. Processing, pack- 
aging and advertising of a quality Eas- 
ter ham, therefore, must be such as to 
overcome any impulse the customer may 
have to buy on a price basis. 


Selling the Consumer 


Packaging is taken as a promise of 
what is inside the container. Gaily-col- 
ored printed and transparent Easter 
wraps begin to sell as soon as customers 
see them, and are a big advantage in 
merchandising Easter hams. Green, yel- 
low and purple are popular colors for 
Easter packages, as they have long been 
associated with Easter and the spring 
season. 

Printed transparent wrap is applied 
over regular printed parchment in some 
of these packages. In other cases no 
underwrap is used, but the identity of 
product is preserved by placing the 
transparent wrap over a colored label. 
Experience of some packers has been 
that attractive wrappings brought re- 
newed interest among salesmen and 
dealers, and that dealers did not object 
to paying a price that would cover extra 
wrapping cost, because they sold more 
hams. 


QUALITY AND EYE APPEAL 


Moving quality hams in the 


trade is aided by attractive packaging and 
transparent 
(Photo Shellmar 


display. Specially-printed 
wraps stimulate sales. 


Products Co.) 








TRUCK SERVICING 


(Continued from page 15.) 


Dead truck mileage is a subject re- 
ceiving the serious attention of many 
packers. In city distribution it is often 
possible to reduce dead mileage ma- 
terially by a rearrangement of routes. 
The main object is to plan so that at 
that point on a route farthest away 
from the plant only half of the product 
has been delivered, and to plan so that 
when the last delivery has been made 
the truck is again close to the plant. 


Under such conditions, of course, 
routes become ares, instead of straight 
lines, with the plant as the center. As 
a general proposition it is found that 
dead mileage is greatest when routes 
are straight and least when curved. 


Loads for Return Trips 


Trucks on long hauls and in inter- 
urban service often pile up a big total 
dead mileage. In this case also it is 
sometimes possible to reduce dead mile- 
age by a rearrangement of routes. 


An Eastern packer has cut consider- 
ably the dead mileage of trucks on long 
hauls by arranging for loads of perish- 
able products for return trips. In a 
number of small towns his trucks visit 
they pick up eggs, butter, cheese, etc., 
and transport these to the city. 


There are some objections to this plan 
for increasing truck payload mileage, 
but they are offset by the reduction in 
meat distribution costs resulting, this 
packer believes. He secures additional 
revenue by storing in his coolers until 
called for the products the trucks bring 
in. Plant is not federal-inspected. 


Contract Trucking 


Another method of reducing dead 
mileage of which advantage has been 
taken by smaller packers and sausage 
manufacturers is that of using the serv- 
ice of contract haulers for delivering 
products long distances. 


Among the 114 packers and sausage 
manufacturers who do an annual busi- 
ness of less than 1 million dollars, four 
said that from 75 to 90 per cent of 
their volume is distributed by contract 
truckers. Eight other packers in this 
volume class distribute from 25 to 40 
per cent of their output in this manner, 
and 7 use the contract truck to distrib- 
ute volume of from 5 to 25 per cent. 

Of the 45 packers who have an annual 
volume of 1 to 5 million dollars, only 
3 distribute 12 per cent or more of 
their volume by contract trucks, three 
distribute from 5 to 12 per cent in this 
manner, and 5 employ contract truckers 
to deliver 3 to 5 per cent of their sales. 


Packers’ Tire Experience 


Average tire mileage of packers’ 
trucks is most often between 15,000 and 
25,000 miles. However, 11 per cent of 
the 45 packers with a sales volume of 
1 to 5 million dollars reported they 
obtain an average truck tire mileage of 
between 35,000 and 50,000 miles, and 7 
said they secure an average of 50,000 


to 60,000 miles per tire. The greater 
number—20 firms—secure an average 
mileage of 15,000 to 25,000. 

Tire mileage records among 86 pack- 
ers and sausage manufacturers doing 
less than 1 million dollars business 
yearly was as follows: 


FIRMS TIRE MILEAGE 
Wi under 15,000 

44 15,000 to 25,000 
26 25,000 to 40,000 

9 35,000 to 50,000 


Packers who are securing unusually 
high average tire mileage often check 
air pressures daily and forbid overload- 
ing of trucks. Any damage to a tire 
that may lead to further deterioration 
is immediately repaired. 


EDITOR’S NOTE.—This is one of a series of 
articles on packer distribution methods and truck 
practices. The next will discuss comparative costs 
of operation of trucks and semi-trailers. 


TRUCKING DRESSED BEEF 


Leo Schloss, Inc., Newark, N. J., re- 
cently purchased a body specially de- 
signed to carry dressed beef from its 
Newark plant to its New York distribut- 
ing branch. Purpose of this body—in 
which meat all hangs from roof racks— 
is to deliver meat in New York in ex- 
actly the same condition as when it left 
the packing plant in Newark. Roof rack 





LOADED IN 10 MINUTES 


Specially-designed truck body has rails 

connected with plant tracking. Planned to 

deliver beef in same condition as when it 
left coolers. 


arrangement makes it possible to load 
the body in ten minutes. Track sus- 
pended from roof of body is directly 
connected to plant rails when loading. 

Body has a 6-ton load capacity and 
maintains a temperature of 40 degrees. 
Load is precooled, but dry ice is used 
when necessary. Insulation consists of 
4 in. of Dry-Zero Sealpad in roof, sides 
end ends, and 4 in. of cork in floor. In- 
side dimensions are: length, 14 ft.; 
width, 8 ft.; height, 6 ft., 8 in. Body 
was built by Merz Bros., Newark, and 
is mounted on a Federal chassis. 





New Trade Literature 





Precision Methods (NL 366).—For one 
interested in precision manufacturing 
this book has a great deal of interest, 
being profusely illustrated with 8 by 
1l1-in. cuts depicting manufacturing 
operations on heavy equipment. Its 
perusal will aid anyone to better under- 
stand why the equipment whose manu- 
facture is shown and described has been 
able to make outstanding performance 
records.—International Harvester Co. 


Pumps (NL 368).—New catalog de- 
scribing ‘“Motor-Mounted” pumps— 
units, consisting of a centrifugal pump 
mounted directly upon frame of an elec- 
tric motor to form a compact, self- 
aligned unit. Dimensions, capacities, 
pipe friction table and instructions for 
selecting units included—De Laval 
Steam Turbine Co. 


Material Handling (NL 358).—A 112- 
page catalog attractively printed and 
profusely illustrated with halftone en- 
gravings. Describes material handling 
equipment for practically all industrial 
needs and contains many tables and 
drawings valuable in planning and de- 
signing new or modernizing old material 
handling systems.—Gifford-Wood Co. 


Humidity Control (NL 373).—A 40- 
page book which discusses instruments, 
and methods of applying them, for 
humidity control in a wide variety of 
industrial drying and processing opera- 
tions, including several pages relating 
to processing of food products.—The 
Foxboro Co. 


Process Control (NL 254).—Meters 
for measuring a large variety of li- 
quids, including lard, brine, anhydrous 
ammonia, etc., illustrated and described 
in this 2-color folder.—Neptune Meter 
Co. 


Pumps (NL 261).—Four-page bulle- 
tin; featuring performance data of 
single stage centrifugal pumps for 
acids, alkalies, brine, hot and cold water, 
etc.—Lawrence Pump & Engine Co. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send. without obligation, publications 
listed below. (Give key number only): 
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Since January, 1936, purchases of International Trucks by The Cudahy Packing Co., have totaled 42. Here are 6 International 1'/2-ton units 


working at the Miami branch. 


Up and down and across the length and breadth 
of the land, International Trucks carry the prod- 
ucts of the packing industry—a hauling job given 
to them years ago. Big names and small names in 
the industry look to Internationals to provide re- 
liable transportation for their perishable goods. 

Among these is The Cudahy Packing Co., 
which has been increasing its fleet of International 
Trucks during the past year. In 1936, this veteran 
concern purchased 34 Internationals and has 
added 8 more since January 1. 

International SERVICE is a big factor in guid- 
ing packers in their truck purchases. They ap- 


The Packing Industry 
Is Buying INTERNATIONALS 


preciate this matchless service available through 
230 Company-owned branches and thousands of 
dealers. They know that wherever they send their 
Internationals, representatives of this organization 
will be close by to keep these trucks on the job. 
The International reputation for service—and 
PERFORMANCE—shows up to excellent ad- 
vantage in this great industry. 


Follow the recommendations of owners. Be- 
come an International user yourself. Call on our 
nearby branch or dealer for full information. 
There is a complete range of sizes from the Half- 
Ton unit to powerful Six-Wheelers. 


INTERNATIONAL HARVESTER COMPANY 


(Incorporated) 


606 So. Michigan Ave. 


Chicago, Illinois 


INTERNATIONAL TRUCKS 


Week Ending March 13, 1937 
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A MILE-LONG 


AYU GL 
Laboratory 


In this giant mill the protection problems of scores 
of industries have found their answers. First we 
take your product into our products research 
laboratory where we find out what is needed. 

Then we take it into the paper mill and 
tailor-make a paper to fit that need. 

KVP sells protection first, paper 

second. 


We invite you to make use of our 
unusual facilities for finding 
and making the right paper 

for difficult protection 
problems. 


FOOD PROTECTION 


PAPEHS 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT (KALAMAZOO P. 0.) MICHIGAN 
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Making Chop Suey 


Meat is an important ingredient of 
chop suey. Can a concentrated chop 
suey be made in the meat packing or 
sausage plant? An Eastern packer 
writes: 


Editor THE NATIONAL PROVISIONER: 

Can you suggest a formula for making concen- 
trated chop suey? We believe we have a market 
for a product which can either be molded off in tin 
pans or stuffed in artificial casings. 

Chop suey for sale in tins or artificial 
casings may be made by the following 
formula. Fat beef trimmings should be 
used, free of sinew. The better the beef, 
the better the chop suey. 

Grind 100 lbs. of fat beef trimmings 
through the %-in. plate. Place the 
ground meat in a jacketed kettle and 
add 3 qts. of boiling water with 2 lbs. 
of salt and 4 oz. paprika. Braise in the 
kettle, stirring the product with a large 
paddle or agitator until half done. 

Next add the following seasoning in- 
gredients: 


4 oz. celery seed 

¥% oz. cardamon 

14 oz. cayenne 

\% oz. ground anise seed 


Many processors have found it con- 
venient to use ready-prepared season- 
ings or specially-prepared seasonings, 
as manufactured by reputable firms, in 
making such specialty products. Use of 
such seasoning also insures uniformity 
of flavor from batch to batch. 

Continue cooking until the chop suey 
is about three-quarters done and then 
add 8 Ibs. of onions, chopped in the si- 
lent cutter to about the size of a dime. 
Water chestnuts and bamboo sprouts 
may be eliminated and wax parsnips 
substituted. When the meat is nearly 
done add 2 qts. of thin soya sauce and 
2 qts. thick soyasorghum sauce. 

Allow the fat to come to the surface 
after adding the sauces. Fat will rise 
if agitation is discontinued for about 
3 minutes. Then stir in 7 lbs. of wheat 
flour on top of the grease with a wire 
stirrer. Then mix the flour and grease 
into the meat and cook for an additional 
15 minutes. The chop suey is then cooled 
to 135 degs. F. and stuffed into arti- 
ficial casings or molded in pans like 
chile. 

Veal may be used in this formula if 
18 Ibs. of rendered beef fat or 20 lbs. 
of ground beef suet is added to provide 
the necessary fat. Lean beef trimmings 
may also be used if supplemented with 
fat or suet. 

The consumer dissolves 1 lb. of this 
concentrated chop suey in 1% cups of 
boiling water. ~The consumer may add 
fresh chopped celery, bean sprouts and 
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green pepper to the chop suey mix- 
ture. Neither peppers nor celery should 
be cooked more than half through. 


The processor who makes the chop 
suey may purchase bean sprouts and 
Chinese noodles in small cans and mer- 
chandise them in combination with his 
own product. Bean sprouts are very 
tender and watery and are almost lost 
in the chop suey after they have been 
added to it. 


COOKING MEAT SCRAP 


Shredding cuts the time necessary 
for cooking inedible product; it does 
not change the degree of heat required. 
An Eastern packer writes: 


Editor THE NATIONAL PROVISIONER: 


We have been making meat scrap in a vertical 
cooker and recently installed a hog. Our results 
with shredded material have not been encouraging. 
First we tried cooking without any internal pres- 
sure. This took about 8 hours and then the mate- 
rial seemed too raw to dry out properly. Next we 
tried using one-half as much internal pressure as 
we formerly used and left the material in half 
as long as when it was not shredded. This was 
more successful but took as long as when larger 
pieces were broken down with high internal pres- 
sure, 


It is easier to evaporate the water 


from several small pieces of meat than 
a large one. Shredded material, there- 








Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 

Does it show green rings 
or gray spots? 

Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion. Both can be prevented. 

THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 10c 
stamp. 

The National Provisioner 
407 So. Dearborn St., Chicago, Ill. 


Please send me reprint on “Sausage 
Spoilage.” 


Street 


(Enclosed find 10c in stamps.) 




















PRACTICAL POUNTS x 


por the Trade 


fore, cooks quicker than that which has 
not been shredded. A grinder not only 
enables a batch of material to be cooked 
in shorter time, but reduces wear and 
tear on machines. 

This packer’s mistake was in chang- 
ing his cooking method. Installation of 
a grinder does not change the degree 
or amount of heat required to evaporate 
100 lbs. of water. He should continue 
to cook as always, watching the product 
to determine when it is finished. Proc- 
essing in this manner, the packer will 
find that he makes the expected saving 
in cooking time. 


STEARINE IN LARD 


Stearine is a necessity in obtaining 
a hard lard in some sections of the coun- 
try. A Florida sausage manufacturer 
writes: 


Editor THE NATIONAL PROVISIONER: 


How much stearine should we use in hardening 
our lard? What temperature should be used in 
blending the stearine and lard? We have a water- 
couled agitator. 


The amount of stearine necessary 
varies with the softness of the product. 
This processor will have to experiment 
and find just how much he needs to 
use to get good results. Sometimes not 
over 3 or 5 per cent is used, although 
one producer in a section where soft 
fats prevail uses as high as 30 per cent. 


The temperature required is just 
enough to fully melt the stearine and 
insure its thorough mixing with the 
lard. After lard and stearine are thor- 
oughly mixed, chill the product down as 
quickly as possible. This processor has 
a water-cooled agitator. He should try 
circulating very cold water through this 
so product chills quickly. This is one 
of the secrets of keeping the oil and 
stearine in lard from separating. If the 


. processor does not use a lard roll this 


is the next best thing. If he has not 
been doing this he might like to try it 
out before resorting to stearine. 


FREE FATTY ACIDS IN LARD 


What causes high free fatty acid con- 
tent in lard? Holding fats in the tanks 
too long before rendering, especially if 
fats contain moisture, is one reason. 
There are others. “PoRK PACKING,” 
The National Provisioner’s pork plant 
book, tells how to keep free fatty acid 
content low. Leaflet describing the 
book and its contents will be sent on re- 
quest to THE NATIONAL PROVIS- 
IONER, 407 So. Dearborn St., Chicago. 
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SALESPACK IN 


Genuine Safedge Tumblers 


WITH 


APPLIED 


DESIGNS 


Discover the magic of packing in Genuine 


Safedge Tumblers. Their 
re-use value do the trick 
mediately 


smartness and 
Sales jump im- 
Ideal for chipped beef, sand- 
wich spreads, bacon, mayonnaise, Canadian 
bacon and many other products: Speed up 
sales now. Get in touch with 

Owens-Illinois Glass Company, Toledo, Ohio 


OWEN S- 
ILLINOTS 


SALESPACKAGES 
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MERCHANDISING BACON 


(Continued from page 14.) 


do not satisfy. They will experiment 
until they find one that suits them. This 
opportunity for building sales with good 
product and good merchandising is open 
to every packer. 


Why Prices Decline 


“Our competitors who sell bellies for 
slicing to volume buyers tell us they 
are finding it increasingly difficult to 
make any profit on these sales. As the 
slicers build up sources of supply they 
become less dependent on any one 
packer. The lowest offer determines 








being content to sell a large proportion 
of his bacon output in slab form to 
reach consumers without his identify. 
ing name and trademark. 

There are also possibilities for a con- 
siderable increase in sales among those 
who use bacon regularly. The survey 
shows that 40 per cent of those in this 
class interviewed serve it only once per 
week, and 28 per cent less often than 
once per week. Only 35 per cent serve 
bacon twice a week or oftener. 

If these proportions hold true gen- 
erally, then there is no question about 
the possibilities for increasing bacon 
sales through advertising and better 
merchandising. With 68 per cent of 


TOVREA S 
Happy Day 
SLICED 


BACON 


APPEALS TO EYE AND APPETITE 


Appetite appeal is created by the product itself appearing through its protective 
wrapping. Packer’s name and brand carry his guarantee of quality and uniformity. 


the price, and the packer with only a 
few outlets must accept what he can 
get. 


“The independent retailer feels the 
effect of this low price competition and 
clamors for bacon at a price to meet it, 
or at least a price that will prevent him 
from being hopelessly outclassed. The 
packer offers him an unidentified bulk 
package, or sells him slab bacon to be 
sliced and packaged in the store. What 
we should do is sell the retailer on the 
value of encouraging greater bacon con- 
sumption, and on the profitableness of 
handling product that will build a 
steady repeat business. 


“The situation in bacon sales will be- 
come worse unless packers do something 
about it. They can’t wait for the other 
fellow or expect he will reform. They 
must put their faith in sound business 
methods—and practice them. We are 
not the only firm limiting bacon sales 
to identified consumer packages and 
profiting thereby. What we and other 
packers are doing all can do.” 


Bacon Sales Survey 


Some of this packer’s contentions are 
borne out by a recent extensive bacon 
sales survey in five states where con- 
sumers were interviewed individually 
and their preferences discussed. 


Perhaps the most significant fact de- 
veloped is a definite brand conscious- 
ness, indicating that there is further 
opportunity for the progressive packer 
to capitalize on this in building up re- 
peat sales of his brands, rather than 


housewives serving bacon only once per 
week or less, sales possibilities may be 
readily realized. 


Chain food stores are the largest 
outlets for bacon. The survey shows 
that these sell 52 per cent. Independent 
food stores sell 21.7 per cent; butcher 
shops, 12.3 per cent; delicatessens, 2 
per cent; miscellaneous stores, 12 per 
cent. 


A large proportion of women who buy 
bacon—74.3 per cent—are aware that 
brands vary in quality. The remainder 
—25.7 per cent—were doubtful or un- 








GETS HOUSEWIFE’S ATTENTION 


Re-use value of this attractively shaped 
glass jar, with its smart top, has increased 
sales of Hormel pig’s feet. 


The National Provisioner 
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certain. There is good reason, there- 
fore, for the packer to maintain and 
protect the brand he has established. 

“Bacon quality consciousness” is re- 
flected in the fact that of the 39.5 per 
cent of housewives who buy bacon by 
brand, 72.5 per cent buy the same brand 
regularly. 

This confirms what many meat mer- 
chandisers have long contended—that 
there is need for packer effort to cre- 
ate consumer demand for identified 
brands. If of the housewives who regu- 





Bacon Facts 


Most housewives serve bacon at least 
once a week. 

More than 75 per cent want it in a 
branded package, because a reliable brand 
guarantees quality. 

Three-fourths of them want their bacon 
sliced. 

40 per cent buy by brand and three- 
fourths of these stick to the same brand. 

More than half do not remember the 
price they paid. 

Three-fourths of them know about 
quality variations and buy accordingly. 

These are facts developed in a house-to- 
house survey of consumer bacon buying 
habits in 5 states. 

They show that good bacon, identified 
to guarantee uniform quality, means steady 
business. They also indicate importance 
of quality over price. 





larly buy bacon by brand 72.5 per cent 
buy the same brand time after time, 
then only 28.6 per cent of regular bacon 
users have been sold on particular 
brands. There remains, therefore, the 
large majority of consumers—71.4 per 
cent—who would appear to be good 
prospects for those packers who have 
the ability to sell them. 

It will be interesting for the packer 
who is planning to build consumer de- 
mand for his bacon to know that 68.6 
per cent of housewives who stick to 
particular brands do so because they 
have confidence in continuance of taste, 
flavor and quality in their favorite ba- 
con. Quality, therefore, is a sales factor 
to be reckoned with, as it always has 
been. 

Of the housewives who buy particular 
brands, 16.6 per cent buy because they 
prefer a certain type of slicing, while 
12.8 per cent could give no specific 
reason for their choice. Habit probably 
would be the best explanation. 

There is preference for pre-sliced ba- 
con among three-fourths of bacon pur- 
chasers. The large majority of these— 
77.8 per cent—prefer and buy a pack- 
age that identifies the packer and the 
product, and of these 68.8 per cent ex- 
press a preference for bacon in a trans- 
parent wrapper. 
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This survey contains no hint that 
packers’ interests would be better 
served if the job of slicing and packag- 
ing bacon was left to retailers. Instead, 
it indicates that best results come from 
product ir packer identified packages, 
plus sound merchandising methods. 


Packers, retailers and consumers can 
find no fault with such a sales policy. 
It permits everyone—packer, volume 
buyer and independent retailer — to 
make a fair profit on sales. It is a brake 
to uncontrolled price competition, en- 
courages high quality products and 
greater bacon consumption, and fur- 
nishes the incentive for further expan- 
sion of sales through advertising to 
build good will and consumer demand. 





SLICED and PACKAGED 


PER HOUR 
with the 





packaged bacon. 


“World’s Best Slicers Since 1898“ 





* Shingles slices directly from the bacon 
slab onto the conveyor. This is an ex- 
clusive patented feature. 


No other equipment compares with it! Meets today’s 
demand for faster volume production of special brand 
Eliminates separation of fat from lean; 
cracking of slices when folded; wasteful, ‘‘straggly edges” 
and, best of all, it permits the more economical slicing at 
higher temperatures, up to 37 degrees. 

Another Heavy Duty Slicer is available for Dried Beef, 
which produces more than 400 perfect slices per minute. 


Catalog giving complete data about these modern slicers on request. 


U.S. SLICING MACHINE CO. 


LA PORTE, IND. 


PRESERVING BACON FLAVOR 


It would be helpful in building con- 
sumer good will if packers who are doing 
a fine job of bacon selection would make 
more effort to tell customers the reasons 
why their particular brands taste so 
good when cooked and served. It is be- 
coming common practice to include on 
the wrapper or container, or on a slip 
of paper inclosed with the bacon, printed 
suggestions for cooking. 

After all, flavor is the most important 
factor in influencing consumer ac- 
ceptance. It is important to the packer, 
therefore, that the flavor is not lost dur- 
ing cooking. All educational efforts re- 
quire the use of a wrapper or container 
and identification of the product. 








Sales and Service Everywhere 
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Consequently, since the temperature in the freezer may 
be minus 10° or minus 20°F., the meat steams and 
gives off vapor. And, with it, go profits. For, roughly 
speaking, you may lose the price of a pound of meat 
every time you lose a pound of moisture! 


How to reduce it? Be sure that the temperature of 


your freezer doesn’t fluctuate . . . #s always maintained 
at the correct temperature for the type of meat enter- 
ing. And you could get great benefits if the rate of 
air circulation in the freezer were made rapid and 
even. This would tend to speed up time of freezing 


... and cut down shrinkage. 


THERE ARE YORK UNITS THAT ECONOMICALLY MAINTAIN 
UNIFORM TEMPERATURES AND CONTROL AIR MOTION 


Your own, or your consulting engineer will tell you 
that for air conditioning as well as for refrigeration 
your best source of supply, both for information and 
equipment is York . . . a name you have known for 
over 50 years. 

While air conditioning is relatively new it is both 
practical and logical. It supplies the mechanical means 
to accurately control temperature, humidity and air 
motion, the three factors that affect a// your products 

.. and affect them all differently! But, thanks to the 


flexibility of York equipment, it is possible to adjust 
its use to the needs of each product being processed. 

Why not get in touch with a York man today? There 
is one near you. For York Headquarters Branches are 
located in every important center of demand .. . staffed 
with engineers who understand packing house prob- 
lems of air conditioning and refrigeration because 
they are constantly working with them. York Ice 
Machinery Corporation, York, Pennsylvania. Head- 
quarters Branches throughout the World. 





YORK Luck bMbenitall olga since 188s 
AIR CONDITIONING 2, REFRIGERATION 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














CLEANING CONDENSORS 


There are two general types of con- 
densors—atmospheric and double pipe. 
In the former water runs down the out- 
side of the coils, cooling the hot gas in- 
side. In the latter type, which has one 
pipe inside another, water flows through 
the inside pipe and hot gas through the 
outer. 


If condensors are dirty—that is, cov- 
ered with moss, mud and scale—capac- 
ity of the system will be materially 
reduced. Scale is one of the best insula- 
tors known. It prevents cold circulating 
water from coming into direct contact 
with the surfaces in contact with the hot 
gasses, and slows up the rate of heat 
transfer. Capacities of condensors are 
lowered in direct proportion to thickness 
of scale on cooling surfaces. 


The condensor should be clean at all 
times. During cleaning the pipes should 
be scraped down to the bare metal. In 
the case of an atmospheric condensor, 
cleaning may be done while equipment 
is in operation. Any accumulation of 
dirt and scale in pan underneath should 
be removed. Water distributing ducts 
or pans should be cleaned and so pro- 
portioned that water flows over the coil 
in an even stream, covering the entire 
surface of each pipe. 


In a double pipe condensor little can 
be done while the system is in operation, 
except by cutting out one stand at a 
time. Each stand should be thoroughly 
cleaned inside and out. 


COLD STORAGE SPACE 


Cold storage warehouse space for 
perishable foods has increased enor- 
mously in the past 15 years, biennial 
surveys of the Bureau of Agricultural 
Economics reveal. Refrigerated storage 
space as a whole has increased 52 per 
cent, and public warehouse space 56 
per cent. A total of 710,570,000 cu. ft. 
was devoted to cold storage in 1935, 
the most recent year for which the 
Bureau has compiled information. Of 
this space, 303,206,000 cu. ft. was in 
meat plants. Approximately 102,000,- 
000 cu. ft. was devoted exclusively to 
apples. 


_ During the 15 years, 1921-35 inclu- 
Sive, cold storage space increased in all 
but 3 of 21 important terminal cities. 
The increase ranged from 662 per cent 
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in Kansas City to 5 per cent in Buffalo, 
550 per cent in Dallas and Fort Worth 
combined, 257 per cent in Detroit, 179 
per cent in Pittsburgh, 151 per cent in 
Los Angeles, and 122 per cent in 
Portland, Ore. Smaller increases were 
noted in Baltimore, St. Louis, Phila- 
delphia, Cincinnati, Seattle, Milwaukee, 
Cleveland, San Francisco, Greater New 
York, Minneapolis, and St. Paul. 


Virginia increased its storage space 
216 per cent during this period; New 
York, 32 per cent; Pennsylvania, 126 
per cent; Washington, 332 per cent. 
Storage space in the latter state, ex- 





eA ir 
CONDITIONING 


An information service 
for the meat processor 


What is meat plant air condition- 
ing? Why is it needed? Where 
should it be used? 


How is it being used? 


These questions are answered 
in articleswhich have appeared in 
THE NATIONAL PROVISIONER 
during the past 2 years. They de- 
scribe methods and give temper- 
atures and humidities for each 
department of the plant. They 
also describe air conditioning in- 
stallations now in operation. 


All this information has been 
put together in a_loose-leaf 
binder, and future articles de- 
scribing installations in other de- 
partments will be added as they 
appear. 


Fill out and return the coupon 
if you want this service. 


THE NATIONAL PROVISIONER 
407 So. Dearborn st., Chicago, Ill. 

Enclosed find remittance for $1.25, for 
which please send me a copy of THE NA- 
TIONAL PROVISIONER AIR CONDITION- 
ING SERVICE, witb later articles to be 
mailed to me as they appear. 


Company 


Street 











clusive of meat packing plants, totals 
more than 52,000,000 cu. ft., ap- 
proximately 12 per cent of all refriger- 
ated warehouse space in the United 
States. A feature of the situation there 
is that about 90 per cent of the space is 
outside of larger cities, whereas in other 
states greater percentage is in terminal 
cities. In Illinois, for example, 93 per 
cent of storage space is in Chicago. 


REFRIGERATION NOTES 


Commonwealth Ice & Cold Storage 
Co., Boston, Mass., plans construction of 
an 8-story plant to cost $750,000 with 
equipment. 


Mercersberg Ice & Cold Storage Co., 
Mercersburg, Pa., recently purchased 
150x195 ft. lot for erection of cold sto- 
rage plant. 


Cold storage locker plant at Hampton, 
Ia., is operating in a leased building due 
to a recent fire which damaged its plant. 


A steel cooling tower is being erected 
at plant of National Ice & Cold Storage 
Co., Riverside, Calif. 


D. H. Nellis, Early, Ia., is installing 
a 300-locker cold storage plant. 


Union Ice Co., Lodi, Calif., is install- 
ing new cold storage plant with in- 
dividual lockers. 


Siloam Springs Ice & Cold Storage 
Co. has been incorporated at Siloam 
Springs, Ark. 


Meat, dairy and cold storage plant 
costing $325,000 is to be erected at Con- 
necticut State Farm, Niantic, Conn. 


Plans have been completed for an 
$18,000 cold storage locker system to be 
installed by Alpine Ice & Cold Storage 
Co., Coffeyville, Kans. 


AIR CONDITIONING CAPITOL 


A $566,928 contract to complete the 
air conditioning system in the U. S. 
Capitol building at Washington has 
been awarded to Carrier Corporation, 
Newark, N. J. The new equipment will 
extend the 1928 Carrier installation that 
operated only in the chambers of Senate 
and House to include all offices, cor- 
ridors, committee rooms, former U. S. 
Supreme Court room, Statuary Hall, 
restaurants, and even the dome. The 
equipment includes dehumidifiers, fans, 
pumps, cooling and heating coils, filters 
and other coordinated machinery, as 
well as extensive duct systems. Chilled 
water and heat for air conditioning will 
be supplied from central plants. 


Page 25 





/ 


~ 
* 
ea 
4 
: i 3 | 
; : 4 
a 


Marley water cooling sys- 


tems. for air conditioning 


service meet all require- — 


» _ ments of quiet operation, ~ 


drift elimination, low oper- 5 


coo 
lations from coast to coast 


es cost and maximum 
ing efficiency. Instal- — 


demonstrate these supe-— o 
w: tiorities of Marley design 
_ and performance. 4 
THE MARLEY COMPANY .- . 


KANSAS CITY, MISSOURI 


“MARLEY 


COOLING 


WATER 


Hill Track Door with standard pine 
front construction, for doors of 
9 ft., 2 in. high and over, made 
with double fastener and four hinges 


NI _—sHILL PRODUCTS DIVISION 
C.V. HILL & CO.,INC., TRENTON, N. J. 


SYSTEMS 


Buy Satistaction 


Every Installation of 


KOLD:HOLD 


TRUCK REFRIGERATION 


is thoroughly engineered 


GUARANTEED to 


give 100% SATISFACTORY 
PERFORMANCE 


It's much cheaper to buy 


K old-Hold than to do without it. 
For free recommendation, write for data sheet 
and name of nearest Kold-Hold body builder. 
Kold-Hold is fully protected by U. S. and 


Foreign Patents and applications pending. 





KOLD-HOLD MFG. CO. « LANSING, MICH. 
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The “C-B” Door is specified wherever 
quality in design, construction, work- 
manship and finish is required. 


COSTS NO MORE” 


Its superior merit has been proved. 
Write for a “C-B” Cold Storage Door 
Catalog and price list. 
Get full information before you buy. 





Learn why it is called 
“THE BETTER DOOR THAT COSTS NO MORE” 


1972-2008 Central Ave., 
Cincinnati, Ohio 


Chicago, Ill. 





“C-B’’ Cold Storage Door 


“THE BETTER DOOR THAT 


The Cincinnati Butchers’ Supply Corporation 
824 Exchange Ave., U. S. Yards, 

















PACKERS ARE MODERNIZING 


John Morrell & Co., Ottumwa, Ia., is 
building a 76 x 90 ft. extension on 2- 
story livestock pens now used for hold- 
ing animals before slaughter. The 
ground floor of the addition will be used 
for cattle and the second floor for sheep 
and calves. 


Contract has been let for erection of 
a $200,000 meat packing plant for the 
Platte Valley Packing Co., to replace 
the present plant at Scottsbluff, Neb. 
The plant, with dimensions of 176 x 132 
ft., will include modern killing floor and 
cutting, curing, rendering and sausage 
departments and coolers, and will oper- 
ate under federal inspection. John B. 
Cook is president and general manager 
of the company. H. P. Henschein is 
architect. 


BRECHT IN EQUIPMENT FIELD 


Chas. V. Brecht, of the third genera- 
tion of the Brecht family, famous since 
1853 in the packinghouse equipment and 
casings fields, has established the Pack- 
ers’ Equipment & Specialties Co., with 
headquarters at 601 Granite Bldg., St. 
Louis, Mo., to deal in packinghouse 
equipment and supplies, including cas- 
ings. He will act as agent, jobber and 
distributor for manufacturers. Brought 
up in the business under his father, late 
head of the Brecht Corp., he is well 
known throughout the industry. 
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FINANCIAL NOTES 


United Stockyards Corp., which con- 
trols the yards at Milwaukee, Portland, 
Ore., So. San Francisco and Brighton, 
Mass., and which recently acquired a 
majority of the common stock in six 
stockyards formerly owned by one of 
the large packing companies, filed state- 
ment with Securities Exchange Com- 
mission covering new issues of $1,700,- 
000 worth of 4% per cent collateral 
trust bonds, 130,000 shares of converti- 
ble preferred stock and 65,875 shares of 
no par common. 

Procter & Gamble has declared a 
quarterly dividend of $2 on 8 per cent 
preferred stock, payable April 15, to 
shareholders of record at close of busi- 
ness on March 25. 


Cincinnati Union Stock Yards has de- 
clared a quarterly dividend of 40 cents, 
payable March 31, to stockholders of 
record on March 20. 


Rath Packing Co., Waterloo, Ia., has 
declared a stock dividend of 50 per cent, 
in addition to regular quarterly dividend 
of 50c a share, both payable April 1 to 
stock of record March 20. 


Stockholders of Mickleberry’s Food 
Products Co. have approved proposed 
recapitalization plan and elected Albert 
D. Farwell an additional director. Other 
directors were re-elected. President 
George E. Duwe said company sales of 
the first two months of the calendar 
year were about 30 per cent above those 
of the 1936 period. 
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PACKER AND FOOD STOCKS 


Price ranges of listed stock, March 10, 
1937, or nearest previous date: 


Sales. 


Week Ended 


Mar. 10. 


Amal, Leather.11,600 
 -, aor 
Amer. H. & L..22,100 


De. PM. .... 1008 
Amer. Stores .. 1,600 
Armour Ill. ..102,800 

Do. Pr. Pfd.. 1,700 

Do. Pfd. ... 800 

Do. Del. Pfd. 700 
Beechnut Pack. 700 
Bohack, H. C.. 100 

Be, POG. 2... 50 
Chick. Co. Oil. 900 
Childs Ce. ....11,900 
Cudahy Pack... 900 


First Nat. Strs. 3,900 
Gen. Foods... .12,800 
Gobel Co. ..... 7%, 

Gr.A.&P.1stPfd. 50 


Do. New .. 330 
Hormel, G. A.. 250 
Hygrade Food.. 1,600 
Kroger G. & B. 7,400 
Libby MeNeill. 8,900 
Mickelberry Co. 1,450 
M. & H. Pid... 130 
Morrell & Co... 3800 
Nat. Leather .35,900 
Bet. Deh cess 3,100 
Proc. & Gamb. 5,900 

Do. Pr. Pfd.. 10 
Rath Pack.... waa 
Safeway Strs. . 3,600 

Do. 5% Pfd. 110 

Do. 6% Pfd. 10 

Do. 7% Pfd. 340 


Stahl Meyer .. 200 
Swift & Co....12,600 


Do. Intl. ... 5,400 
Trunz Pork ... 100 
U. 8. Leather... 9.400 

a ae 25,000 

Do. Pr. Pfd.. 100 
Wesson Oil ... 7,600 

Do. Pfd. .... 300 
Wilson & Co...30,400 

Do. Pfd. .... 


LUCE INA 


LANSING 


High. Low. 
—Mar. 10.— 
7% 7% 

44% 44% 
8% 8% 

44 44 

25 24% 
12% 11% 

98% 97% 

101 101 

110% 110% 

110 110 

10% 10% 

50 50 

19%, 19% 
14% 13% 

41% 41% 

51 50% 
43% 25% 
6% 5% 

125 125 

110% 109% 
22 2 
5% 5 

23% 23 
145 14% 
4 4 
7 7 

45 45 
1% 1% 
10% 10% 
62 61% 

118% 118% 
444% 43% 

102 102 

111 111 

111% 111% 
3% 3% 
28 27% 
31% 31% 
9% 9% 
9 8% 
18% 17% 

104 104 
52 52 
82% 82% 
11% 10% 
1% +«+%>s8i 


MEAT PACKERS « PROVISIONERS + BAKERS « DAIRIES 


— Close. — 
Mar. Mar. 
10. 3. 

™ 6% 
44% 41% 
8% 7% 
44 41% 
25 25% 
11% 12% 
98 98 
101 103 
110% 110% 
110 108% 
10% 10% 
50 50 
19% 19% 
14 15% 
41% 42 
50% 51 
43 43% 
5% 6% 
125 125% 
109% 112% 
22 22% 
5 5% 
23% j|. 22% 
14% 14% 
4 3% 
7 6% 
45 46 
1% 1% 
10% 10% 
61% 62% 
118% 117% 
43% 45 
102 101% 
111 111 
1114 111% 
3 4% 
28 27% 
31% 30% 
9% 9 
8% 8 
17% 16% 
104 104 
52 515% 
82% 84 
10% 11% 
91 91% 













**Boss...it worked! We made 
a cent-a-mile saving 
this month!” 


HIS year several smart fleet men are going to sell their 
“supers” on the value and economy of Standard Automotive 
Service—and they’ll get the credit for slicing a big chunk off 
the fleet’s cost-per-mile. If that isn’t good news, nothing is. 

Fleet motors can, and do, go piggish in sixteen apparently 
innocent ways ... and you'll never discover their increased 
appetites until the costs start uphill. The trick of finding those 
fuel losses, correcting them and lowering a fleet’s economy 
record is the sole job of the trained Standard Automotive 
Engineer. He’s available, free, to every fleet in the Standard 
Oil (Indiana) territory. 

Last year, from January to December, Standard Automotive 
Engineers cut the operating expenses of thousands of trucks and 
buses. The average fuel saving alone was 17%. Ask the Standard 
Automotive Engineer in your territory to call and prove his 
worth to your fleet. He’s on our payroll for just that reason. 

Then—follow his tune-up instructions—use Standard Prod- 
ucts (they’ve been specifically developed to give you the most 
for your money)—take advantage of Standard’s wide-spread 
service network—and your fleet will be started on a long time 
operating economy program. 


STANDARD OIL COMPANY 
(Indiana) 
910 South Michigan Avenue « Chicago, Ill. 


AUTOMOTIVE ENGINEERING SERVICE 


Reduces Cost-per-mile. ©1937 





TRUCK INSULATION 


NEVER FORGET 


this important zone 


@ How well you protect the perishables en- 
trusted to your truck body depends on what 
you do about the ZONE OF INSULATION in 
the truck walls. 

Imagine yourself leaving the ZONE empty, 
just filled with air. Result: Rapidly fluctuating 
temperatures plus excessive heat in summer— 
two of the worst things that can happen to per- 
ishables. 

But if you fill the ZONE with the proper thick- 
ness of Dry-Zero Insulation, you have a differ- 
ent story—as thousands of truck operators will 
testify. This insulation enables you to control 
temperatures closely. If you use refrigeration it 
enables you to do so at low operating cost. In 
short, it enables you to make sure of proper 
delivery, in any kind of weather. 

What is the proper thickness? You must get 
the proper answer. Ask your body builder. Or 
write direct to us, giving the required tempera- 
ture, the hours of haul, the merchandise to be 
carried and size of truck body. 


DRY:ZERO 


ENS ULATION 


The Most Efficient ides 
DRY ZERO CORPORATION 
222 North Bank Drive. Chicago e 687 Broadview Ave.,Toronto 


The National Provisioner 
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DOUBLE DUTY SCALE 


When the Lincoln Packing Co., Lin- 
coln, Neb., modernized its sausage room 
it encountered a weighing problem 
which seemed difficult to solve. Because 
of room size and arrangement, as well 
as service demands, there was not room 
for both overhead track scale and plat- 
form scale to accommodate 1,500 lb. 
loads. To solve the difficulty a Fairbanks 
Morse engineer designed a scale which 
would serve both purposes. 


SERVES TWO PURPOSES 


New scale designed by Fairbanks-Morse is 
used both as platform scale and overhead 
track scale in sausage department of Lin- 


coln Packing Co. 


Because of humidity conditions in the 
sausage room a moisture-proof dial and 
electro-galvanized overhead lever sys- 
tem with stainless steel pivots were 
used. A track section was built into 
framework suspended from the over- 
head system and lined up with the track 
already in service. From the same sub- 
framework the platform also was sus- 
pended, permitting both overhead track 
and platform weighing with the same 
scale equipment. The combination scale 
is working out successfully, and the Lin- 
coln Packing Co. ‘has saved both space 
and money. 


GOOD MEN AND GOOD JOBS 


Watch the: Classified ad. page for 
good men or for good jobs. 


Week Ending March 13, 1937 


SUPERHEATER SERVICE 


With a view to promoting closer co- 
ordination in handling details of com- 
plete steam generating units, and 
thereby better serve the industry, cer- 
tain functions and personnel of the in- 
dustrial department of the Superheater 
Company have been transferred to Com- 
bustion Engineering Company, Inc. 
This concerns the sales, engineering and 
servicing of ‘“‘Elesco” superheaters and 
economizers for stationary plant instal- 
lations, manufacture and inspection of 
which will be handled as heretofore at 
the East Chicago Works. 


SPEED REDUCERS 


A complete line of fractional horse- 
power motorized speed reducers has re- 
cently been added to the list of products 
manufactured by the Foote Bros. Gear 
and Machine Corp., Chicago. These are 
known as IXL and range in size from 
1/50 h.p. to % h.p. and in ratios from 2 
to 1 to 8,000 to 1. Various types include 
single and double reduction worm gear, 
single reduction helical gear and com- 
bination worm gear and planetary gears 
at higher ratios. Bulletin No. 750 de- 
scribes these speed reducers. It also 
contains selection and price tables and 
dimensions. 


NEW STEEL GATE VALVES 


Heavy wall thicknesses, deep stuffing 
boxes, oversize stems, streamline flow 
and steel handwheels with fluted non- 
slip rims are some of the latest en- 
gineering features included in the new 
Walworth steel gate valves. They are 
now available for 150 lb. and 300 Ib. 
steam pressures. Made of carbon mo- 
lybdenum steel to A.S.T.M. specifica- 
tions A 157-36, they meet the require- 
ments of all applicable specifications. 


NEW FRICK OFFICERS 


Frick Co., manufacturers of refriger- 
ating, ice-making and air conditioning 
equipment, Waynesboro, Penn., an- 
nounce election of W. H. Aubrey as a 
vice president of the company. Mr. 
Aubrey has been sales manager of the 
ice and refrigerating machinery depart- 
ment of the Frick Co. since 19382. He 
continues in that capacity, in addition 
to being an official of the company. 
Other vice presidents are J. G. Bene- 
dict, president of Landis Machine Co., 
Waynesboro, and D. N. Benedict, who is 
also general manager of Frick Co. 


w PUNRCEASIUNG Departments 


NEW PICKLE PUMP 


A pickle pump with unique features, 
designed to simplify and speed up pump- 
ing operations has recently been per- 
fected by B. B. Russell, and is being 
marketed by “Quikure” Brine Products, 
Chicago, IIl. 

This pump may be moved easily from 
place to place, as it weighs only 60 lbs. 
It is suitable for all pumping operations 
in either large or small plants, it is 
said. One of the important advantages 
is that it may be used with any kind of 
cure, the only preparation required be- 
ing to place the supply pipe in the 
container holding the curing liquid. 
Liquid from by-pass is received in a 
perforated basket to prevent stirring 
up any sediment in the tank. 


Flow of cure is regulated by a pres- 
sure valve. To stop the flow the operator 
merely releases the automatic grip per- 
mitting the pressure to build up and 
open by-pass valve. Pump has a capac- 
ity of 3.8 gallons per minute. Needles 
for both artery and spray pumping are 
furnished. Power for operating the 
pump is taken from the plant’s electric 
light circuit. 


This company has also perfected a 
new tasteless liquid cure which it is 
planning to market. A gallon of the 
preparation will make 100 gallons of 
pickle, it is claimed. The cure is de- 
scribed as safe and quick and designed 
to produce tender, well flavored and at- 
tractively colored meat in the shortest 
possible time. 

Mr. Russell has a record of long ex- 
perience in the meat industry. He was 
in the export department of one of the 
larger companies for 25 years and has 
been located at different times at Bos- 
ton, New York and Chicago. 


PACKER ADDS NEW EQIUPMENT 


City Packing Co., Fort Worth, Tex., 
has added new and larger equipment to 
its sausage department, due to growing 
demand for its products. After a tour 
of inspection of other plants president 
Sol Rosenthal and superintendent Thos 
Walthall decided on a “Boss” silent cut- 
ter of 750 lbs. capacity, the new model 
recently designed by Oscar Schmidt. 
They also arranged for new “Boss” ren- 
dering equipment, including cooker, 
press and combination hasher and 
washer. Mr. Rosenthal keeps a photo- 
graphic record of his progress in equip- 
ment, starting with the first cutter he 
ever used and including that now in 
operation, to which will be added the 
new 750 Ib. “Boss” cutter, said to be 
the world’s largest silent cutter. 
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Build Up Your Sales Volume! 


The uniformly moulded, perfectly shaped 
boiled hams produced with Adelmann Ham 
Boilers guarantee exceptional sales results. 
Their fine outward appearance alone creates 
initial sale, but it’s the superior quality and 
ideal flavor that counts in producing positive 
re-sales—greater profits. Use Adelmann Ham 
Boilers to acquire boiled hams that really 
sell! The elliptical yielding springs, an ex- 
clusive Adelmann feature, maintain an even 
pressure over a wide area. Cover tilting is 
eliminated. The ham is allowed to expand 
naturally while cooking. Shrinkage is re- 
duced. Flavor and quality are improved 
greatly. Operating and maintenance costs 
are materially lowered! Write today for com- 
plete details. 


ADELMANN—“‘The kind your ham makers prefer’’ 


HAM BOILER CORPORATION 


Main Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, ‘London 
—Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 
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PROVISIONS AND LARD x 


WEEKLY MARKET REVIEW 


Pork Stocks Increase 


NCREASES in pork meats in freezer 

and in cure on March 1, 1937, over 
stocks of a month earlier, are reported 
by the U. S. Bureau of Agricultural 
Economics for whole country. Lard 
stocks also increased. Declines were re- 
ported in stocks of beef on hand, and in 
frozen and cured trimmings for sausage 
manufacture. 


More product of all kinds went into 
storage and into the freezer during 
February this year than in the same 
month a year earlier. 


Stocks on hand in the United States 
on March 1, 1937, with comparisons, 
follow: 


STOCKS ON HAND 


Mar. 1, 37 Feb. 1, °37 5-Year Av. 
Ibs. Ibs. Mar. 1-lbs. 
. 135,036,000 148,042,000 51,406,000 
23,069,000 25,623,000 12,359,000 
Cured 8,956,000 7,251,000 6,149,000 
PORK, frozen. .325,884,000 321,668,000 180,485,000 
D. S. in cure. 46,808,000 43,558,000 46,906,000 
D. 8. cured... 36,156,000 32,001,000 48,711,000 
S. P. in cure.216,384,000 210,567,000 217,903,000 
S. P. cured. .148,665,000 130,728,000 160,733,000 

LAMB AND MUTTON 
9,825,000 

Frozen & cured 

Trim’gs, etc.124,752,000 132,275,000 68,836,000 
LARD . ... 202,460,000 182,709,000 103,202,000 


BEEF, frozen 
In cure 


10,491,000 2,518,000 


FROZEN AND CURED IN MARCH 
Product placed in cure 

during: 
Beef frozen . 
Beef placed in cure 
Pork frozen bas 
D. 8. pork placed in cure. . 
8S. P. pork placed in cure. 
Lamb and mutton frozen... 


Feb., 1937. 
. 15,698,000 
4,968,000 
54,781,000 36,975,000 
34,009,000 32,101,000 
135,699,000 117,813,000 

934,000 601,000 


Feb. 1936. 
10,173,000 
4,722,000 


FEBRUARY SLAUGHTERS 


More hogs and lambs were slaugh- 
tered under federal inspection during 
February, 1937, than in the same month 
a year ago. Approximately 530,000 
more hogs and 1,500 more sheep and 
lambs were slaughtered. Cattle kill was 
33,400 less. Calf slaughter was the larg- 
est of record for the month. 


For the first two months of 1937 cat- 
tle slaughter at 1,575,686 head was 
smaller than in the first two months of 
1936 and 1935, but with these two ex- 
ceptions was the heaviest slaughter for 
this period in more than thirty years, 
the war years 1918 and 1919 excepted. 


Hog slaughter for the two months, at 
6,361,910 head, was larger than in the 
like period of each of the two preced- 
ing years, but with these exceptions 
was the smallest since the early years 
of the century. Sheep slaughter for the 
two months was the highest for the 
period in more than twenty years and 


Week Ending March 13, 1937 


calf slaughter the highest of record. 

February federally-inspected slaugh- 
ter of each class of livestock for each 
of the past 10 years was as follows: 


Feb. 
1937 
1936 
1935... 
1934 
19383 
19382 


Cattle. Hogs. 


2,842,488 
2,319,096 
2,408,827 
3,433,419 
3,647,017 
4,589,753 
4,141,872 
4,034,138 
4,477,633 
5,779,821 


Sheep. 
1,315,303 
1,313,922 
1,136,863 
1,159,117 
1,249,958 
1,439,124 
1,223,204 
1,187,349 

953,226 
1,048,419 


Slaughter under federal inspection 
for the first two months of 1937 com- 
pared with like periods of each of the 
preceding 10 years was as follows: 


Cattle. 
1,575,686 
1,647,869 
1,636,005 
1,563,994 
1,180,922 
... 1,236,263 
- -1,210,320 
1,274,004 
1,304,307 
1,377,183 
1,486,764 


Hogs. 
6,361,910 
5,746,895 
5,455,859 
8,824,359 
8,346,634 
9,616,593 
9,503,861 
9,035,509 

10,215,370 
11,258,789 
7,908, 163 


Sheep. 
3,015,309 
2,853,657 
2,481,509 
2,565,763 
2,581,480 
3,117,695 
2,648,869 
2,412,420 
2,103,287 
2,198,939 
2,120,526 


Jan.-Feb., 1937 ... 


PROVISION TRADING 


UTURES market for lard and hog 

products was stronger during the past 
week, prices gaining 40 to 45 points as 
a result of commission house speculative 
buying and covering induced by 
strength in cotton oil and other com- 
modities. Inflationary talk was a factor 
in the commodity upturn. Hedging by 
packers and warehousemen continued to 
be rather persistent. The hog run was 
comparatively liberal and cash trade 
was moderate. Conditions in the hog 
products trade appeared to have had 
little effect on the market. Indications 
that lard stocks were still on the in- 
crease were also ignored. 


There was more disposition in specu- 
lative quarters to look upon the large 
holdings as in strong hands. While it 
was admitted that the bulk, if not all of 
lard is hedged, and that speculators are 
carrying the load, it was argued that 
the hedgers are not anxious to have 
prices go down to any extent. 


Cash trade in products was fairly 
good. Some believed that strikes were 
(Continued on page 40.) 


FEDERALLY-INSPECTED SLAUGHTER 


THOUSANDS OF HEAD 
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This chart shows federally-inspected slaughter for the packer fiscal year, beginning 
November 1, 1936, up to and including February, 1937, in comparison with a like 


period in the fiscal year 1935-36. 
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“Tee PAK offees? a0: 


@ Lucky guess or prophecy (take your choice) when we predicted just a year ago 
that «1936 will be a big Luncheon Loaf year”. 

@ In the six months between April and October, 1936, scores of «“TEE-PAK’ 
customers each sold between 100,000 and 250,000 loaves! To this successfj| 
result we contributed an improved method of handling (dipping in gelatine, stuff 
with casing not tied at either end), plus an art service which created powerful and 
artistic labels; and we were able to suggest several loaf items which proved to le 
fast sellers and repeaters. 


@ Now, in advance of the 1937 loaf season, may we risk another prophecy, and 
try to help again? Today we venture to say: «1937 will be the biggest loaf yea 
on record—if!” The «if” is mighty important—lJF the industry brings out new 
and novel ideas for loaves. 

@ That explains this prize contest. “TEE-PAK” will award $500.00 in cash prizes for new 


and better luncheon loaves. Loaves that are easy to make, attractive in appearance, which 


“eat good” as the butchers say. Loaves which have SALES appeal. 


OBJECT: MORE SALES 


@ The housewife wants something different than the old, familiar staples. Other food 


industries are forging ahead with new products in attractive packages. Put the same beef 
and pork into an attractive cooked loaf with a colorful label on the lustrous “TEE-PAK’ 
container, and experience has shown that you can put a fair price and a satisfactory profi 

on the item, and sell lots of it 


Here fire Two Examples : 


EMINENT JUDGES 


CHAIRMAN: 
HON. B. F. McCARTHY 


Senior Marketing Specialist, Bureau of 
Agricultural Economics, Dept. of Agricul 
ture, Washington, D. C. 


A. W. PAULIN 
President, Richter’s Food Products, In. 
Chicago 


PAUL TRIER 


Gen. Mgr., Arnold Bros., Chicago 


JOHN A. KOTAL 


President, National Association Retail 
Meat Dealers 


VIRGINIA THOMPSON 


Home Economist 


NEAPOLITAN LOAF 


Light meat and dark meat. Two 
flavors in a single sandwich slice. 
Attractive in appearance. Simple 
to make. This is a fine idea from 
aselling standpoint, where acom- 
plicated loaf with stars, etc., in 
the cross-section might possibly 
be a “flop”. Here is a tip for a 
loaf to work on. 
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SEA FOOD LOAF 


An increasing number of sau- 
sage manufacturers are making 
this type of loaf, especially for 
Lent. Costs 14c to 17e per lb. 
Wholesale price 24c to 27c. 
Tastes delicious, keeps surpris- 
ingly well. A large number of 
variations in formula possible. 


PAUL ALDRICH 


Publisher, The National Provisioner 


ALFRED BERTSCHE 


Chef, The Blackstone Hotel, Chicago 


The National Provisioner 
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“TEE-PAK” Sponsors This Contest 
— Will Broadcast the New Items 


Generous cash prizes for the men who create a 
better loaf. Also handsome trophies for the em- 
ploying company of each prize winner. Every loaf 
should be accompanied by the formula, and 
“«TEE-PAK” will publish all the winners as a service 
to the meat packing industry. Better loaves, we 
believe, will increase the per-capita consumption of 
prepared meats and compete with canned meats with 
your local trade. In exchange for your one contri- 
bution, you should get back a dozen or more good 
ideas. We will supply special printed “TEE-PAK” 


containers for this contest, without charge. 


All Factors to Be Considered 


Loaves will be judged from many points of view. 
Simplicity of manufacture, sales potentialities, 
quality, flavor, appearance, odor, grain, sheen, 
bloom, consumer appeal, dealer interest, etc., ete. 
Toaccomplish this, the committee of judges includes 
a Government Grader, a Home Economist, a Sausage 
Manufacturer, a Retailer and others. “TEE-PAK” 
hereby expresses its sense of deep obligation to 
these well-known experts for consenting to serve. 


MAIL COUPON FOR ENTRY BLANK AND 
CONTAINERS 


Prompt action is desirable, because it will aid the 
judges if all loaves entered in this contest are 
shipped to arrive in Chicago on April 5, 1937, 
where all may be compared and graded and judged 


at one time. 


TRANSPARENT PACKAGE 
COMPANY 


1019 to 1025 West 35th Street 
CHICAGO, ILLINOIS 








Week Ending March 13, 1937 





















Individual’s Name 


it NewLoaves/ 


FIRST PRIZE 


$100 


SECOND PRIZE 


$50 


THIRD PRIZE . 


$25 


TWENTY PRIZES 


$10 EACH 


TWENTY-FIVE PRIZES 


$5 EACH 


48 Prizes in all, totaling $500 


A FEW SIMPLE RULES 


Contest starts March 15, 1937,and ends April 
5, 1937. Printed “TEE-PAK’’ containers will 
be supplied to all contestants without charge. 
The anime of the judges will be final. In 
case of a tie, duplicate prizes will be paid. 
Formulae submitted to remain property of 
Transparent Package Co., and will be pub- 
lished for the benefit of the entire meat pack- 
ing industry. A suitably engraved trophy will 
be presented to the Company of each prize 
winner. Any contestant may submit as man 
entries as desired. An identifying number wi 
be supplied to each contestant, so that judges 
will not know the name of contestant or his 
Company. This contest limited to Cooked 
Luncheon Loaves, including Cooked Loins, 
Bacon, Corned Beef, etc. 


CONTEST ENDS APRIL 5, 1937 





To TRANSPARENT PACKAGE COMPANY 
1019 to 1025 West 35th Street, Chicago, Ill. 
rinted “TEE-PAK” 
containers, and complete information. We have 


designated the following individual to compete on 
behalf of this Company. 


Please send entry blank, 

































THE COAST IS clear! 


There's a clear track ahead for profitable sales of good sausage. 
And by good sausage we mean sausage in NATURAL CASINGS 
—sausage with finer flavor and really high quality—sausage that 
guarantees you a healthy share of the business that will roll in 
immediately after Easter. 













a ee ee a a LhtCS 


Remember, also, when you are thinking about natural casings, that 
SALZMAN is the best place to concentrate all your casing pur- 
chases. Salzman casings, Salzman service and Salzman prices are 
always the best! 


SALZMAN CASINGS CORP. 
4021 Normal Avenue Chicago, Illinois 


"Sausage — Finer Tasting in Natural Casings’’ 


























Worcester 
Salt ieee ae 


—, 
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Hog Cut-Out Results 


ARGER receipts of hogs during the 

week disturbed an already touchy 
fresh pork market resulting in some- 
what lower hog prices. Green product 
values maintained a fairly good level, 
resulting in cut-out returns better than 
in a good many weeks. The market 
was such that some heavy hogs sold 
below the ten dollar mark while the 
average on good butchers weighing 


220 to 300 Ibs. did not go above $10.20. — 


During the week some hogs from the 
fall pig crop appeared on the markets 
and there were a good many light un- 
finished hogs which suffered price 
penalty. 


Pork market in the large Eastern 
consuming centers was dull in spite of 
a slightly better market at Chicago. 
However, volume of product moving on 
this firm market locally was not large 
owing to resistance of buyers to cur- 
rent price levels. Some decline occurred 
in cured meats which was reflected in 
the fresh market. 


Since the first of the month the outlet 
for fresh pork has not been strong, due 
in part to the Lenten season although 
this does not appear to have influenced 
materially other classes of meats. An- 
other bearish factor is the continuing 
receipts above expectations. However, 
there is a basic strength in the market 
due to the realization that orderly 
marketing of stocks on hand and no 
disposition to unload should bring re- 


sults with any break in hog receipts 
which is not at all unlikely. 

The test on this page, worked out on 
the basis of Chicago costs and prices 
and average operating expenses and 
by-product credits, shows little loss in 
cut-out values. Quality and yield of 
hogs and methods of cutting will in- 
fluence returns in different plants. 
Each should run its own test from day 
to day. 


WINTER HOG PACKING 


In spite of heayy hog slaughter in the 
closing months of 1936, winter hog 
slaughter under federal inspection for 
1936-37 was the smallest with four ex- 
ceptions in 23 years. Slaughter in the 
so-called winter packing season of 1936- 
37, which covers the period November to 
February inclusive, totaled 15,334,000 
head. This compares with 11,044,000 
head in the 1935-36 period and 18,675,- 
000 head in the 1934-35 period. The 
next low slaughter was in the winter of 
1921-22, when the winter pack was 
14,719,000 head. The other low figure 
of the period was in the winter of 1917- 
18, when the federally inspected kill to- 
taled 14,725,000 head. Prior to 1914-15 
the winter hog kill averaged under 
15,000,000 head. 


Watch Classified page for good men. 


HOG WEIGHTS AND COSTS 


Average weight and cost of hogs at 
11 principal markets, January, 1937: 


Jan., 1987. Dec., 1986. Jan., 1986. 
| £22 
z: : ¥s . ¥y 
s&& & Sf é& 8 
Chicago $10.24 $9.96 284 $9.85 
East St. Louis.221 10.19 9.98 218 9.72 
Kansas City ..220 9.91 9.60 218 9.58 
Omaha 7 9.82 9.45 240 9.54 
Sioux City .... 9.79 9.51 246 9.48 
South St. 

Joseph 9.91 9.59 217 9.58 
South St. Paul.204 9.91 218 9.60 235 9.43 
Cincinnati ....224* 10.384 226 10.08 221 10.01 
Denver 10.00 220 9.86 249 9.59 
Fort Worth ...207 9.87 218 9.26 219 9.12 
Wichita 9.82 281 9.52 232 9.38 


4Jan. 1-20 only on account of flood. 


DECEMBER LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during December, 1936, with 
comparisons: 

Dec., Nov., Dec., 
1986. 1936. 1935, 
108,020 74,002 


94,748 37,906 
ey end of month, 
BP Gls 00 pesbabckensoass 145,808 108,765 52,718 
Exports (refined and neu- 
tral), M lbs 9,663 7,898 
Apparent consumption, 
De Bk. Waaendenedes seuce 71,903 79,340 51,292 


0.62 0.40 





Regular hams 
Picnics 

Boston butts 
Loins (blade in) 


Fat backs 
Plates and jowls 


P. S. lard, rend, wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and misc 


Cost of hogs per ewt 
Condemnation loss 
Handling & overhead 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


Loss per cwt 
Loss per hog 





Per cent Price Value 
live per 
wt. Ib. alive wt. Ib. 


220-260 Ibs. 


TOTAL YIELD AND VALUE. . .68.50 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DaILy MaRkerT SERvice, cutting 
percentages taken from actual tests in Chicago plants.) 


Per cent Price 
per cwt. live per 


180-220 Ibs. 


17.3 , 13.70 17.3 
12.4 : 5.40 12.0 
17.3 4.00 17.3 
19.4 - 9.50 17.9 
17.8 : 9.70 17.6 
ovis xargs 2.00 15.5 

9.3 A 3.00 10.3 

9.9 : 2.50 9.9 
11.5 : 2.20 11.5 
12.2 x 11.60 12.2 
12.0 ‘ 1.60 12.0 
10.3 P 2.80 10.3 
Pens 2.00 aaron 








70.00 


$10.20 
.05 
55 
$10.80 
10.63 


17 
Al 


Value Per cent Price Value 
Per cwt. live per per cwt. 
alive. wt. Ib. alive 


260-300 Ibs. 
$ 2.38 17.0 
65 12.0 
69 17.3 
1.70 17.8 
1.71 . 17.4 
31 15.5 
31 11.9 
25 9.9 
.25 11.5 
1.42 12.2 
19 12.0 
.29 10.3 
.08 San 
40 





$10.63 








Week Ending March 13, 1937 











THIS ARTERY 
PUMPED HAM 


HAS Flavor and Style 


A:Ham for Every Purpose 


It can be Baked without soaking— 
It can be Boiled without soaking— 


It can be Smoked and Sliced and fried 
without soaking. 


It is altogether a practical cure. BOTH 
flavor and color. 


Ask for our PRAGUE POWDER 
BOOKLET. 


We furnish the Pump—see Page 19. 


Use PRAGUE POWDER PICKLE—see 
Page 13. 


THE GRIFFITH 
LABORATORIES 


1415-31 West 37th St., Chicago, III. 


Canadian Factory and Office: 
1 Industrial St. Leaside, Toronto 12, Ontario 








HURRY, HURRY! 


last call for Ham Bags 


Order your stockinettes now for those Easter 
Hams! We are well-stocked and ready to give 
immediate service. Orders placed now will be 


filled and delivered in plenty of time for Easter. 


State 1637 
222 West Adams St., Chicago, Ill. 


Selling Agent 


THE ADLER CO. 


Cincinnati 


Hams Sell Better in Cahn Stockinettes! 
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to cut the 
MOST PROFIT 


out of a hog 


is a day-to-day problem that 

requires not only careful study of 

markets, but also full knowledge of 

how to find profits in a particular market 

situation. “Pork Packinc” contains many 

$6.25 tests which will show whether you are 

cutting up the hog to yield the most 

POSTPAID profit. Filled from cover to cover with 

si practical answers to pork packing prob- 

Foreign: U.S.Funds — lems, this 360-page volume will quickly 

Flexible Leather, repay you its cost many times over. Order 
your copy today. 


Re Oe a 
Gn < i Pe 


The National Provisioner 





PORK vais Nag CHIC AGO PROVISION MARKETS 


Mar. 6, Mar. 7, Mar. 6, 


1987.” 1986." 1987: Reported by The National Provisioner Daily Market Service 
ET RET T: ——- TrY 


PORK. 
To bbls. bbls. bbls. 


Valted Kingdom «.--s--- s+. IBD FUTURE PRICES CASH PRICES 
Total 30 215 
Tota SATURDAY, MARCH 6, 1937. Based on actual carlot ssating Thursday, 


March 11, 1937. 
Open. High. Low. 


LARD— 

United Kingdom "72 Mar. ..12.80 
Continent v1 May ..13.10-07 
West Indies July -+13.85- 30 

B. N. A. Colonies Aug. a 50 
Other pues 5 ee : : , 1 Sept. . 3.60-57 

T , Oct. ar 65 

Dec. :..13. 70 

LARD. Jan. ...13.65 


M lbs. . M Ibs. CLEAR BELLIES— 
United Kingdom ........ 1,406 35,121 May 
Continent . 1 1,336 = July 
Sth. and Ctl. Americ 496 
West Indies 1,944 
B. N. A. Colonies.... 1 1 MONDAY, MARCH 8, 1937. 


ther Countries 1 
Other 0 2,240 38,899 LARD— 


TAL EXPORTS BY PORTS. + 18.20 
™ .13.50-52% igs on 


Bacon and . + +13.70-72% 13.72 
Ham, Lard, . ee. 18.65 a i 13. 62% 
From \. M lbs. M Ibs. 
New York 147 
New Orleans 334 
W. 
Halifax 


Total week teenies 4 
seach ag a * Ree a 3. rs 1 TUESDAY, MARCH 9, 1937. 


Cor. week 1936 LARD— 


= > NOV . Mar. ...12.90 12.9 12.90 
SUMMARY NOV. 1, 1936 TO MAR. 6, 1937. May “13, 12% -07% 13. 25 13.07% 
De- July : ...13.45- < 13.35 
1936-'37. 1935-'36. Increase. crease. Sept. .13. . 13.60 
Pork, M lbs 43 166 Oct. ...13.75 tees tees . Short Shank 44 over. 
° daly Dec. anes Pw B 
Bacon and Ham, 


M Ibs. ......05,391 38,582 16,808... hi : BELLIES. 
Lard, M Ibs....38,899 34,221 4,678 Spry cuteneiinans 


- 4c under D. C.) 


WEDNESDAY, MARCH 10, 1937, 


MEAT IMPORTS AT NEW YORK :arp— 
Mar. <svee 12.95ax 
For week ended March 6, 1937: May . Bae inte 13. 27% 
uly - 5 5 j 
Point of Amount Sept. .13.6244-65 * 13.72% 13.60 13.62% b *Quotations represent No. 1 new cure. 
origin. Commodity. Lbs. 2% te ames 62 
Senne a 120,600 . cere cece . D. 8, BELLIES. 
—Dry salt pork bellies 45,513 . tee tee 
—HEdible beef tallow 110,634 
Canada—Smoked bacon 14,641 
—Fresh chilled pork cuts 46,157 
—Fresh chilled beef liver 
—Pork sausage 
—Pickled pork ham THURSDAY, MARCH 11, 1937. 
—Fresh chilled beef cuts........... Z 
—Fresh chilled veal cuts 1,095 LARD— 
Denmark—Cooked ham in tins i. 6. sided f 
—Liverpaste in tins 1,3 May .. 0-02% 13.10 13.00 3. 8. FAT BACKS. 
England—Beef extract in jars July -25 13.32% 13.20 13.20 
—Meat paste (glass jars) 68 Sept. 3.! 13.55 13.45 13.45 
—Smoked bacon 2 Oct. f 13.57% 13.52% 13.52% 
Dec. eon eaiee Saree 13.474%ax 
Jan. ....13.45 eer “8 13.45 
Germany—Cooked ham in tins 
—Smoked rolled hams 645 CLEAR BELLIES— 
—Smoked sausage 
wend See ham in tins at 
—Cooked sausage in tins 1,775 . 8s. " 
—Cooked pork loins in tins 2,3 OTHER D. 8. MEATS 
—Smoked bacon , ’ Extra Short Clears 
—Smoked ham 360 Extra Short Ribs 
Hungary—Cooked ham in tins 95,517 ng: capa 


% 12.624%4ax Clear Plates 
Irish Free State—Smoked bacon . 8,316 y ...12. 12.95 A 12.85-82% 


—Smoked ham 360 2. .13.10 13.15 : 13.05b 
Italy—Smoked sausage 1,777 seinen 13.40 ‘ 13.27 Ab 
—Smoked ham 1,680 t. 18. STigax 
Latvia—Fresh frozen pork cuts 12,254 * AGRERES 2 ion 
Lithuania—Fresh f k bas 1 Prime Steam, cash 
— Boeke han ie ts eA OumAR BELLIES Prime, Steet, 
Norway—M May ...16.75 a= AN uleaionele 16.75 efined, xed, N. 
ca jemecte ie ane July ...17.00 17.00 Neutral, in tierces 
—Tinned meat balls Raw Leaf 
Poland—Cooked ham in tins ms Key: ax, asked; b, bid; n, nominal; —, split. 
—Smoked ham in tins 
Smoked Bacon oooh... ccc cece cece 
—tTinned luncheon meat 
—aenes pork cuts 
el fon im MEAT Aum Lan Gpedie ARGENTINE BEEF EXPORTS 
Switzer] ° 
Sakae eee o. SS Cable reports of Argentine exports of 
Exports of pork, bacon and lard beef this week up to March 12, 1987: 
through port of New York during week To the United Kingdom, 94,940 quar- 
ended March 12, 1937, totaled 103,450 ters, to the Continent, 4,673. Last week 
, pounds of lard and 249,000 pounds of to United Kingdom 97,337 quarters; to 
See Classified page for good men. bacon. the Continent, 21,546. 
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dhe boss asked... 


"IS THERE A 
SMALL EXPELLER?" 








“Sure,” the superintendent replied. ‘The Red 
Lion Expeller shown above is designed as 
a low cost machine for packing houses 
and rendering plants of limited capacity. 
It is just as efficient in proportion to its 
capacity and size as the larger Expellers. 
The Red Lion requires but small capital 
investment, which means economy if run 
only a few hours daily.” 

“Miss Smith, send for an Anderson repre- 
sentative right away.” And so... they 
installed an Anderson Red Lion Expeller. 


THE V. D. ANDERSON CO. 


1946 West 96th Street - Cleveland, Ohio 











, “<SJAY BEE’’| 





The New 


FRENCH 
CURB PRESs 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 
Piqua Ohio 


fish scrap, tankage, 
cracklings, dried 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 











— ment. 
| All Steel Construction. Practically indestructible. 











grinding equip- 


Delivers finely finished, uniform product in one continu- 
ous operation without use of cage mills, screens or 
elevators. Sizes: 12 h.p. to 100 h.p. 


Handles to 12% grease—25% moisture. Capacities to four tons 
an hour. 


Write for grinding facts, prices, terms, etc. 


J.B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 

















EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 


New York, March 10, 1937. 
Quite a few cars of ground dried blood 
sold last week at $3.75 per unit, f. o. b. 
New York, and there is now a very 
small quantity unsold, which is offered 
at this same price. South American for 
March-April shipment, sold at $3.52% 
per unit, c. i. f. 
Unground tankage is quoted around 
$3.75 & 10c, f. o b. local shipping points, 


delivery if and when made, at $3.50 & 
10c, f. o. b. fish factories, Chesapeake 
Bay, Va. 

Japanese sardine meal has been sell- 
ing at from $53.00@$55.00, f. o. b. New 
York and Baltimore, for spot delivery 
and is offered for summer shipment 
from Japan at $46.00 per ton, c. i. f. 
Atlantic Coast ports. 





TALLOWS AND GREASES 


(Loose, basis Chicago.) 


ANIMAL OILS 


(Basis Chicago.) 


Per lb. 
NE ID, ones ccsdecceanatberseestaceeat 16 
ES ccvackccwecesecesenesencaean 144 
ET Esa 5c uclaceeek ncwneds se seaan 14% 
ITED Me eds ote e eins cb06 6604s ee peeetate 4 
inn 6 <6.4:6.0'0'6. have vee ge had eee 13% 
EE EE le ns cdecings wmecieesia ccc eaien 13 
ME! Malek ¥'4:c0b 0400 60 +404,0:4 4k eC 12% 
I  oisx.0'b009 a0 6 <ceasiwowceemen 12% 
SIE dinre-e-0.0.0.60ds.00beue ema eesieeee 124% 
rer eee 13 
 ovtaconsaurhvey owpeucien acme 17% 
EY COE wis. c cecccetsee teases: everee™ 13% 
AE cchebeedeesctettewsnkeaewie 13% 
SD 50h cos voinecsemeresenns eeEen 13 
rT eee 12% 


Oil weighs 7% lbs. per gallon. Barrels contain 





and offerings are limited. Dry rendered eieien enon eas we about 50 gals. each. Prices are for oil in barrels, 
tankage has been selling at 80c per unit Prime packers tallow oo seeceeeeseesees 9% ot 
$ No. tallow, 1 eEeBe cvcccccccoscece 
for the 50/55 per cent protein, f. 0. b., Special tallow ......-.-. ssc 9% 
New York. Choice white grease.................006 9%@ 9% 
. A-White grease, 4% acid............... 9% - 

About 6,000 tons of unground dried B-White grease, @naximum 5% acid.... 9 Watch the “Classified” page for good, 

menhaden fish scrap have been sold for rown grease’ 40 f.f.a..) 0022220 8¢@ experienced men. 








Solvent Extraction Systems 
Designed + Built * Operated 


E. W. McCULLOUGH, Consulting Engineer 
3924 North Jersey Street, Indianapolis 


























GEO. H. JACKLE 


Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 

















RENDERING PRESS 


Unequalled in Construction 
Unexcelled in Results 


DUNNING & BOSCHERT PRESS Co., INC. 
362 West Water St. Syracuse, N. Y. 
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SMITH. BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 


3ONo.LaSALLE ST. CHICAGO, ILLINOIS. 


HI wre ear ERNE ita 
THE MEAT PACKING INDUSTRY 


The National Provisioner 
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TALLOWS AND GREASES x 


WEEKLY MARKET REVIEW 





TALLOW.—There was a moderate 
trade in tallow at N. Y. during the past 
week on a basis of 9c, delivered, for 
extra, or unchanged levels from the 
previous week. However, there was no 
tallow on the market and the feeling 
generally was more friendly. It was be- 
lieved that any round lot demand from 
consumers would readily bring about 
higher prices. 

This was particularly true, it was 
said, because lack of ocean freight space 
from the Southern hemisphere served to 
check business from that direction. 
Argentina has been making heavy grain 
shipments to Europe and the United 
States, and has booked up considerable 
space for the month of March. There 
is very little freight space available for 
other commodities. 


South American frigorifico No. 1 was 
quoted at 5.80c, c.if. New York, an ad- 
vance of 20 to 25 points from recent 
levels. South American edible was 
quoted at 6.20c to 6.25c, c.i-f. 

At New York, special was quoted at 
8%c, f.o.b.; extra, 8%c, f.o.b., and 
edible, 9%c, f.o.b. 


A rather firm tone prevailed for tal- 
low at Chicago with the market closely 
sold up and demand in excess of supply. 

Edible tallow at Chicago on Thursday 
was quoted at 9%@10c; fancy, 9%c; 
prime packers, 94%4c; special, 94%c, and 
No. 1, 9c. 

On the New York Produce Exchange, 
tallow futures were quiet during the 
week but prices were moderately higher 
with May selling at 9.15¢ and August 
at 9.35¢. 


There was no London tallow auction 
this week. At Liverpool, Argentine tal- 
low, March-April shipment, was quoted 
at 27s 9d, unchanged from the previous 
week, while Australian good mixed, 
March-April, was also unchanged at 
27s 9d. 


STEARINE.—The market at New 
York was rather quiet and more or less 
nominal with no business passing. Oleo 
was quoted at 10%c. 

At Chicago, the market was quiet and 


about steady. Prime oleo stearine was 
quoted at 10@10%c. 


OLEO OIL.—There was no particular 
change in the market at New York. 
Demand was moderate and prices were 
steady with extra quoted at 12%@ 
13%¢; prime, 12@13c, and lower grades, 
11% @12%c. 

At Chicago, the market was steady 
but demand was moderate. Extra was 
quoted at 12%c. 

(See page 42 for later markets.) 


LARD OIL.—There was no activity 
and no particular change at New York. 
No. 1 was quoted at 13¢ in barrels; No. 
2, 12%c; extra, 18%c; extra No. 1, 


Week Ending March 13, 1937 





13%c; prime, 14c, and winter strained, 
13%c. 


NEATSFOOT OIL.—The market at 
New York was rather quiet and steady 
with cold test off %c to 18%c. The 
balance of the list was unchanged with 
extra quoted at 13%c; extra No. 1, 
13%c; pure 14%c, and special 138 %c. 


GREASES.—Demand for greases was 
rather moderate at New York but a 
slightly firmer trend was apparent, pos- 
sibly reflecting the lack of any partic- 
ular pressure from producing quarters. 
A small trade passed at steady prices. 
Firmness in tallow was a helpful fea- 
ture, as well as strength in other com- 
modities and lack of any pressure of 
soaper materials. Business in finished 
soap products was reported quite good. 

At New York, choice white grease 
was quoted at 9%c; A white, 9c; B 
white, 8%c, and yellow and house, 8%@ 
8 5c. 

At Chicago, there was a rather firm 
tone in greases with the market appar- 
ently closely sold up. Demand appears 
to be in excess of supply at the moment. 


On Thursday at Chicago choice white 
grease was quoted at 9%@9%c; A 
white, 94%4¢c; B white, 9c; yellow, 8%@ 
8%c, and brown, 8 %c. 





TALLOW FUTURE TRADING 


Tallow transactions at New York dur- 
ing week ended March 12. 


SATURDAY, MARCH 6, 1937. 





High. Low. Close. 
BE iwieanctanbeeeves eed ee 8.70@9.15 
0 errs ee 8.90@9.15 
BE? sévsiresss cers nuns ane one 8.95@9.25 
EY 5 sane nk des oat RANA swiee 9.00@9.30 
| ae ae ae. woke 9.15@9.35 
EE a bicn es urnaekes 9.35@9.50 
oes is 
8.80@9.15 
9.05@9.20 
9.05@9.30 
9.15@9.40 
9.35@9.45 
8.75@9.15 
8.80@9.15 
9.05@9.25 
9.05@9.25 
9.15@9.35 
9.35@9.45 





8. 9.15 
8.80@9.15 
9.05@9.25 
One “eeale ¥o08 9.05@9.25 
i 2s 6X soie aces 0 ONG Ae ones <aike 9.15@9.35 
FD Sacicwahedacunec 9.35 9.35 9.20@9.40 
THURSDAY, MARCH 11, 1937. 
March ......ccsecvece eees oe 68RD 
SE aieccccneuten seh wre 8.80@9.20 
BEE ones uleeunachnage 9.05@9.30 
MEY scctis 42 wate dba wrsee 9.20@9.40 
SE cccaesaesserses 9.15@9.40 
FRIDAY, MARCH 12, 1987. 
BG... vekvsvseeteses cane ends 75b 
BE ibis ran ek Raat ace ated 9 P+ Herd 
GED ASA 6a de'ecceuwhens 9.20@9.40 
*Bid 


BY-PRODUCTS MARKETS 


Blood. 


Chicago, March 11, 1937. 

Blood market quiet. Sellers holding 
for $3.75. Buyers ideas somewhat lower. 
South American offered at $3.75, c.i.f., 


March-April shipment. 


Unit. 
Ammonia. 


RIND: 6: s0e:0e a emis ae beac neta Oe $ @3.50 


Digester Feed Tankage Materials. 


Market quiet. Quotations nominal. 
Unground, 10 to 12% ammonia. .$ 3.50 & 10c 


1 
Unground, 6 to 10%, first quality. 3.75@4.00 & 10c 
DEES scx vasa viestaheere ey @2.25 


Packinghouse Feeds. 


Market somewhat firmer with con- 
siderable product moving. 


Carlots. 

Per ton. 
Digester tankage meat meal, 60%....$ @55.00 
Meat and bone scraps, 50%.......... @52.50 


Steam bone meal, 65%, special feed- 
ee WE WN ie ots hai waadliagtsse.n9's'o 4 @30.00 
Raw bone meal for feeding.......... 


Dry Rendered Tankage. 

Choice 50 to 55 per cent protein ma- 
terial sold up to 90c, Chicago. Second 
grade product 80@85c, with some sales 
below 80c. 


Hard pressed and exp. unground per 


TE 33. wands ax ausaaginies $ .80@.82% 
Soft pred. pork, ac. grease & qual- 

SUED itched adie oe ee eaernae'a nein @65.00 
Soft pred. beef, ac. grease & qual- 

Np UE Macdi toseck cubweneeneek @55.00 


Bone Meals (Fertilizer Grades). 
Market for bone meal continues firm. 


Per ton. 
Steam, ground, 3 & 50............... $ @20.00 
Steam, ground, 2 & 27.............+. 20.00@22.00 


Gelatine and Glue Stocks. 


Glue stocks market continues firm 
with demand good. 





Per ton 
Tr SE cv ccnunetenesebowsaieie $38.00@40.00 
Pickled sheep trimmings............. 30.00 
SN I, 2 cian rnomibideh nein mide-aie @32.50 
Cattle jaws, skulls and knuckles..... 33.00@35.00 
SO Eee @30.00 
Pig skin scraps and trim, per Ib., L.c.L 5ce@5%e 


Fertilizer Materials. 
Market rather weak with sellers hold- 
ing for quoted prices. 
High grd. tankage, ground, 


BA Se cen caccuse sas eon $3.50@ 3.75 & 10c 
Bone tankage, ungrd., low gr. 
3 epee ee @20.00 
ge Ne en res 3.50@ 3.75 


Animal Hair. 


Demand for winter hair continues 
good. April-October take-off now being 
contracted. 

Coil and field dried hog hair............. 2% @4c 


Processed, black winter, per Ib........ Te 914¢ 
Cattle switches, each*................. 2c 2%c 


*According to count. 


Horns, Bones and Hoofs. 
Firm market on house run hoofs and 
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horns. Junk bones in demand. 


Per ton, 
Horns, ace 
Cattle hoo 
Junk bones 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
March, 1937, to June, 1937 

Ammonium sulphate, dou 
per 100 lbs. f.a.s. New Y 

Blood, dried, 16% per unit 

Fish scrap, dried, 11% ammonia, 10% 
B. P. L., f.o.b. fish factory 

Fish meal, foreign 
10% B. P. L., ¢.i. 

Fish scrap, acidulated, 6% ammonia, 
3% A.P.A., f.o.b. fish factories 

Soda nitrate, per net ton; bulk, 
March, 1937, to June, 1937, inclusive 
in 200-Ib. bags 


@27.00 


nominal 
@ 3.75 


3.50 & 10¢ 
@53.00 
3.00 & 50c 


@25.50 
@26.80 
@27.50 


4.00 & 10¢ 
Tankage, unground, 10-12% ammonia, 
15% B. P. L. bulk 3.75 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
ee err 
Bone meal, raw, 4% and 50 bags, per 
ton, c.i.f. 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 


@26.00 
@36.50 
@ 8.25 


Dry Rendered Tankage. 
50% unground 
60% unground 


WOOL MARKET QUIET 


Quietness featured the wool market 
this week with a good deal of irregu- 
larity in prices of domestic wools. 
Market at Boston on fleece wools, grease 
basis on March 11 was quoted as fol- 
lows: 


Ohio & Penn., fine, delaine 

Ohio & Penn., %-bl’d comb'g 

Ohio & Penn., %-combing 

Ohio & Penn., 4-combing 

Low, %4-combing 

Territory, scoured basis— 
EE orca tenckaccrietaccenewe 1.12@1.15 
Fine, French, combing................ 1.09@1.10 
Fine, fine medium clothing............ 1.01@1.03 
SOME bo cevececcesvecsccccves 1.10@1.12 
%%-blood, staple 
%4-blood, staple 
Low, %-blood 

Texas, scoured basis— 
,  viccveccsccecensed 1.08@1.12 
RO, Fr I owe vevntc céivcaves 1.05@1.08 
De Ec ccvccveescvcevncdeeee 1.01@1.03 


California, scoured basis— 
PINE 2a Sec uies wee clbee awe sas Sema 1.00@1.02 
Southern 

Pulled, scoured— 
INL 5-045 du'.cce oe hace cdastatestee 1.12@1.15 
SEED Sel nG-ebat ates eaecsevecntivescestell 1.09@1.12 
a ery eee ee er 1.05@1.07 
PE wah kbdtynale wy vigebax aeewawleaae bed 1.08@1.05 
B super 

Mobair— 
SE Dink toa: 5-0. 0k caret bv acetate 1.08@1.12 
Fine adult 


Watch Classified page for bargains 
in equipment. 
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PROVISION TRADING 


(Continued from page 31.) 


holding down consumption, but others 
argued that employment is the best in 
recent years and that part of wage in- 
creases from strikes will stimulate con- 
sumption of hog products. 

Receipts of hogs at Western packing 
points last week totaled 304,000 head 
compared with 311,489 head the prev- 
ious week, and 262,500 head the same 
week last year. 


Receipts of hogs at 11 markets, in- 
cluding Chicago, since the beginning of 
the year totaled 2,971,694 head com- 
pared with 2,734,870 head the same time 
a year ago. Reports from the U. S. De- 
partment of Agriculture are that there 
has not been much evidence of heavy 
liquidation of foundation stock. Such 
liquidation is usually shown by a run 
of light hogs. Hog weights were lower 
than last year for a time but have 
picked up since the turn of this year. 

The average weight of hogs received 
at Chicago last week was 240 lbs. com- 
pared with 241 lbs. the previous week, 
240 lbs. a year ago, and 235 lbs. two 
years ago. The average price of hogs 
at Chicago at the outset of the week 
was 10.30c compared with 10.10c the 
previous week, 10.10c a year ago, 9.55c 
two years ago, and 4.40c three years 
ago. At mid-week the average was 
around 10¢ and the top on at Chicago 
was 10.20c. 

PORK.—Demand was fair at New 
York and the market was steady. Mess 
was quoted at $31.00 per barrel; family, 
$32.00 per barrel, and fat backs $24.00 
@$28.00 per barrel. 

LARD.—Demand was fair at New 
York and the market was steady with 
prime western quoted 13.05@13.15c; 
middle western, 12.95@13.05c; New 
York City in tierces, 12%c, tubs, 134% @ 
13%c¢; refined Continent, 13% @13%c; 
South America, 134%@13%c; Brazil 
kegs, 13% @12%c, and shortening in 
car lots, 13%c, smaller lots, 13%c. 

At Chicago, regular lard in round 
lots was quoted at 5c under March, 
loose lard at 62%c under March, and 
leaf lard 1.02%c under March. 


(See page 42 for later markets.) 


BEEF.—The market was steady at 
New York with demand fair. Family 
quoted at $18.00@19.00 per barrel. 


FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner from 
Emmanuel Welfling & A. Bloch, 12 Rue La- 
martine, Paris.) 


Paris, February 27, 1937. 
LARD—AIll hog products were weak 
during February with very little busi- 
ness. Lard had been firm, for extra 
quality in boxes at 800 francs per 100 
kilos at beginning of February but 
rapidly declined to 700 at end of month, 
with practically no buyers. 
TALLOW—Paris official quotation 
for industrial fair colour tallow which 
was 355 francs per 100 kilos at begin- 


ning of February declined to 320 francs 
at the end. Market remains weak 
buyers are withdrawn and seem to ex. 
pect a price of 310 francs. Fine toilet 
soap making tallow is now quoted gt 
340 francs and edible grades 350 franeg 
per 100 kilos. 

VEGETABLE OILS—Prices (e. 
clined. At end of February soap making 
groundnut oil quoted 340 francs per 10) 
kilos, naked, against 390 at beginning 
of month. Edible grade at close of 
period 435 to 480 francs. Copra oil 395 
francs per 100 kilos ex-tank. 


MARGARINE MATERIALS USED 


Products used in margarine manv- 
facture during January, 1937, compared 
with the quantities used in the same 
month a year ago are reported as fol- 
lows: 

Jan., 1937. Jan., 1936, 
Lbs. Lbs. 

Ingredients of Uncolored Margarine: 
Babassu oil 590,851 
IE OUD, indo 60.8.0 c0dens 5,678,486 
Corn oil 181,008 
Cottonseed oil 
Derivative of glycerine.... 
Lecithin ee 
Milk 
Neutral lard 
Oleo oil 
Oleo stearine 
Oleo stock 
Palm oil 
Palm kernel oil.. 


655,045 

17,875,951 

8,578,194 
99,1 


13,702,264 
88,329 


Sesame oil 
Soda (Benzoate of) 
Soya bean oil 





WORE cacecesesivewccsns 32,786,125 


Ingredients of Colored Margarine: 
Babassu oil 6 
Cocoanut oil 


Cottonseed oil 

Derivative of glycerine.... 
Milk 

Neutral lard 

Oleo oil 

Oleo stearine 

Oleo stock .... 

Orricury .. 

Palm oil .. 

Peanut oil 


DS 





STATES TAX SHORTENING 


An excise tax and inspection fee of 5 
cents per lb. would be levied upon the 
sale of any substitute for lard in Iowa, 
under a bill which has been introduced 
in the state legislature. Lard substitute 
is defined as “any manufactured product 
containing not less than 90 per cent ani- 
mal fat by weight, used as or in place 
of lard or corn oil, except butter substi- 
tutes which are now taxed.” 


The Kansas legislature recently adop- 
ted a resolution urging and requesting 
the state board of administration and 
other state purchasing executives to buy 
and give preference to products, such as 
lard, that are produced in the state of 
Kansas from Kansas raw materials. 
The resolution pointed out that lard 
compound is made from vegetable oils 
not produced in Kansas, but lard is pro- 
duced in Kansas from Kansas materials. 


The National Provisioner 
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VEGETABLE OILS x 


REVIEW 


WEEKLY MARKET 


ISPLAYING unusual strength and 
considerable activity during the 
past week, the cottonseed oil futures 
market moved up to a level about 60 
points above the lows prevailing during 
the early part of March. The advance 
was a result of broad outside buying 
and covering, largely based on strength 
in domestic and foreign markets. 
There was very little in the market 
itself to account for the movement but 
prices responded readily to speculative 
absorption and shorts ran to cover. The 
market, at times, ran into stop-loss 
orders. Reactions brought about by 
profit taking were not very extensive 
and the trade was somewhat puzzled 
over price developments. There was 
further undoing of spreads between oil 
and cotton in which oil was bought. 
There was also considerable new buying 
of oil against sales of cotton and against 


‘sales of lard by spreaders. 


This buying power, together with 
limited selling pressure on account of 
strength in cotton, accounted for the 
market’s action. Hedge selling was also 
very light in oil, and the lard market, 
while lagging behind and making a dis- 
appointing showing, was inclined to 
trail the oil market upward. October 
oil established a new season’s high. 

Some in the trade who are close to 
cotton oil conditions have been inclined 
to fight the upturns and have been run 
in from time to time. Some of the larger 
trade factors, however, have been dis- 
playing a more favorable tendency 
towards advances. 


Cash Oil Quiet 


Cash oil demand continued very quiet 
and the trade was looking for a dis- 
appointing February statistical report. 
The advance, however, brought about a 
slight improvement in consumer demand 
for oil and shortening with more in- 
quiries. Cash handlers stated that con- 
sumers were not ready to follow the up- 
turns and continued in the main to oper- 
ate on stocks on hand. 


There was moderate importation of 
foreign cotton oil during the week and 
other foreign oils were also coming in. 
Those in touch with the import situa- 
tion believe that foreign oil will be even 
more freely received in the immediate 
future. Any large importations might 
easily influence the carry-over. 

Estimates of February consumption 
average about 204,850 bbls., the highest 
being 260,000 bbls. and the lowest 163,- 
000 bbls. This compares with 313,000 
bbls. in January and 191,000 bbls. in 
February, 1936. Reports indicate that 
shortening is meeting keen competition 
from pure lard. 

There are some reports of sparse rain 
fall in the Western cotton belt. Cotton 
acreage is expected to be larger than 


Week Ending March 13, 1937 


last year, however, and there is still 
plenty of time for the moisture situation 
to correct itself. 

Consumptive demand must be found 
for lard, as well as for cotton and other 
edible oils, to create any scarcity. It 
is doubtful if any scarcity of edible 
fats will develop before new oil from 
the next crop becomes available. 

COCOANUT OIL.—There was little 
price change at New York during the 
week. Nearby oil was quoted at 9%4c; 
April, 9c, and June-July, 85%c. On the 
Pacific Coast May-July oil quoted 8%4c. 

CORN OIL.—Interest was rather 
limited but the market steady at New 
York with sellers asking 9% @10c. 

SOYA BEAN OIL.—Buyers and 
sellers were % to 4c apart. Trade was 
quiet with mills quoting 9%@10c New 
York. 

PALM OIL.—There was no pressure 
of supplies at New York and prices were 
steady and unchanged. Shipment Nigre 
was quoted 5.85@5.90c; May Sumatra, 
6%c, and late this year, 5%c. 

PALM KERNEL OIL.—Demand was 
moderate but shipment offerings were 
higher with June forward quoted at 
New York at 7.35c. 


OLIVE OIL FOOTS.—The market 
was firm at New York with few offer- 
ings. Some business passed at 11%c 
and sellers were asking 11%@11%c. 

PEANUT OIL.—Demand was mod- 
erate with the market steady at New 
York. Oil was quoted at 10%c. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 10.00 bid; Texas 10.00 bid at 
common points, Dallas 10.12% nominal. 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., March 11, 1937. 
—Cotton oil futures %@‘%c lb. higher, 
with firm undertone. Crude up, with 
fair sales, in Valley at 10c lb., f.0.b.; 
mills offerings light with mills holding 
light stocks for further advances. 
Bleachable, steady to strong. Should 
February consumption prove smaller 
than expected futures may decline tem- 
porarily but feel crude will remain 
around 10c lb. until hogs and lard ad- 
vance, then follow quickly. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, March 11, 1937.— 
Forty-three per cent cottonseed cake 
and meal, basis Dallas, for interstate 
shipment, $37.50. Prime cottonseed oil 
was quoted at Dallas at 10c nom. 


Market transactions at New York: 
Friday, March 5, 1937 


Sales. 
| re 
ee 
May . 
June . 
July . 
Aug. .. 
Sept. . 

Oct. . 10 


Saturday, March 6, 


Mar. . 5 
ce 
May . 
June . 
July . 
Aug. 


Sept. "52 


One. 3 


Monday, March 8, 


mar... 
April . 
May . 
June . 
July . 
ee 
Sept. . 

Oct. 


Tuesday, March 9, 


OO a 
Co ore 
May . 
June . 
July . 
Aug. . 


Sept. . "43 


Oct. . 21 


1103 


—Range— 
High. Low 


1115 1108 
1122 1110 
1108 
1099 


1119 
1120 1118 
1128 1122 
1138 1129 
1125 
1111 


1132 
1115 


1124 1116 
1133 1128 
1131 1122 
1114 1103 
1127 1115 
1138 1127 
1126 
1110 


1136 
1118 


—Closing—— 
Bid. Asked. 


1105 a 1110 
1110 a nom 
1113 a trad 
1115 a nom 
1119 a trad 
1110 a nom 
1118 a trad 
1100 a 1105 


1937 


1115 a 1125 
1125 a nom 
1124 a 1126 
1130 a nom 
1133 a trad 
1130 a nom 
1131 a 30tr 
1110 a 1114 


1937 


1110 a 1120 
1115 a nom 
1116 a trad 
1120 a nom 
1125 a trad 
1120 a nom 
1124 a trad 
1106 a 1111 


1937 


1120 a 1135 
1120 a nom 
1126 a trad 
1130 a nom 
1134 a 1136 
1130 a nom 
1134 a trad 
1114 a 1119 


Wednesday, March 10, 1937 


: eee 
April. 3s. 
May . 
June . 
July . 
Aus... 
Sept. . 

Ot . 84 


1138 1129 
1147 1136 
1148 1139 
1130 1119 


1133 a 1145 
1130 a nom 
1130 a 29tr 
1138 a nom 
1140 a trad 
1140 a nom 
1141 a trad 
1120 a 1124 


Thursday, March 11, 1937 


ae 
May . 
July . 
ae 
Oct. . 


1133 1133 
1135 1116 
1146 1125 
1147 1126 
1128 1107 


1133 
1116 
1126 
1126 
1105 


(See page 42 for later markets.) 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 
Hull, England, March 10, 1937.—Re- 


fined cottonseed oil, 


32s. 


Egyptian 


crude cottonseed oil was quoted on the 
market at 29s. 
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WEEK'S CLOSING MARKETS 


FRIDAY'S CLOSINGS 


Provisions 


Hog products were weak the latter 
part of the week under liquidation of 
packer selling and reports of slow cash 
trade. Smaller oil consumption report 
had an influence. Hog run was fair and 
prices steadier, top at Chicago being 
$10.35. 


Cottonseed Oil 


Cotton oil was moderately active and 
very steady on commission house ab- 
sorption and scattered covering. There 
was profit taking on unfavorable lard 
action. February consumption was 181,- 
000 against 192,000 last year. Visible 
supply is 2,018,000 barrels against 1,- 
774,000 a year ago. Reports had no par- 
ticular effect on prices. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Mar. $11.15@11.30; May, $11.13@11.15; 
July, $11.22@11.25; Sept. $11.24@11.25; 
Oct., $11.06@11.11. Tone steady; sales 
108 lots. 


Tallow 
Tallow, extra 8%c b., f.o.b. 


Stearine 
Stearine, 10%c lb. nominal. 


Friday's Lard Markets 


New York, March 12, 1937.—Prices 
are for export. Lard, prime Western 
$12.80@12.90; middle Western, $12.70@ 
12.80; City 18%@13%c; refined Con- 
tinent, 13% @13%c; South American, 
13% @13%c; Brazil kegs, 183% @13%c; 
compound, 13%c in carlots. 


1936 LARD MOVEMENT 


Production and consumption of lard 
from federally inspected slaughter dur- 
ing 1936, with comparisons: 


1936. 1935. 1934. 
Mlbs. Mlibs. M Ibs. | 


Production 662,060 1,340,795 
Storage beginning 
of month 118,107 
Storage end of month.145,809 52,718 
Exports (refined and 
neutral) 
Apparent consump- 
tion 630,090 
Per capita consump- 


132,510 
118,107 


97,359 434,892 


920,306 
4.92 7.29 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended March 6, 1937, were 
as follows: 


Week Previous Same 
Mar. 6. week. week '36. 


Cured meats, lbs.10,798,000 13,501,000 14,081,000 
Fresh meats, Ibs.43,867,000 44,020,000 42,241,000 
Teed, TR. cc cccce 1,150,000 1,104,000 2,162,000 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, March 11, 1937—General 
provision market steady but dull; slow 
demand for A. C. hams; very poor de- 
mand for pure lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 91s; hams, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 76s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
69s; Canadian Cumberlands, 67s; spot 
lard, 66s 6d. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion has reported imports during Feb- 
ruary: 


Bacon (including shoulders), cwts 
PE MEE oS  Se5, baadereeets babeewenevens 25, m3 
Lard, tons 


Approximate weekly consumption ex 
Liverpool stocks is given below: 

Bacon, Hams, Lard, 

cwts. tons. 

February, 1937 7,622 6,292 148 


January, 1937 7,180 136 
oo ee 5,964 6,232 108 


DROUGHT HIDES OFFERED 


Supplementing the offering of drought 
hides announced last week by the Fed- 
eral Surplus Commodities Corpn., 1901 
D Street, N. W., Washington, D. C., on 
which bids are to be opened March 18, 
three additional small lots were offered 
this week, making a total of 32 lots 
identified by Catalogue No. 17. Addi- 
tional offerings consist of 22 No. 1 
packer branded calfskins, 202 No. 2 
packer branded calfskins, and 92 Pacific 
Coast native and branded steers, all 
stored with Armour and Company, 
Omaha, Neb. Inspection permitted on 
March 9. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended Feb. 27: 
Week Ending New York. Boston. 

Feb. 27, 1937 
Feb. 20, 1937 
Feb. 6, 1937 


Total 1937 
Feb. 29, 1936 
Feb. 22, 1936 


Total 1936 304,212 38,188 33,957 
Total so far: 1987—564,526* —i936—876,357* 


*Does not include Imports at Norfolk. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of March 6, 1937, totaled 147,000 
Ibs.; greases 174,000 lbs.; stearine none; 
tallow none. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 12, 1937, with com. 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. 
Mar. 12 week. 
Spr. nat. strs.16% @17n 
Hvy. nat. strs. 16% 16 


a ee 
@16% 16 @16% @13 
Hy. “butt brnd’d 


nag Col. strs. @16 
Ex-light Tex. 
strs. @15b @14%b 
Brnd'd cows. . @15b @14%b 
Hvy. nat. 
cows @15 @14%n lil 
Lt. nat. cows. @15b @14%b 
Nat. bulls....1 1 
Brnd’d bulls.. 
Calfskins .... 
Kips, nat.. 
ips, ov- -wt.. 
Kips, brnd’d.. 16 
Slunks, reg. 1. 27% @1.50 
Slunks, hbris..55 @60 
Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL ey 
Nat. mi wts..14%@15 14 14 10 
Brand 14 i ie a fs : 


aaee bulls. “of no $3 

alfskins .... "eg 2 S154 
Kips @ise i 
Siunks, reg...1. 1091. 20n 1.05@1.15n 

Slunks, hbris..40 @50n 40 50n 8620 


COUNTRY HIDES. 


Hvy. steers..11% 11 @11%n 
Hvy. cows ...11% 11 @l1l%n 
Buff: 12 


uffs % 
18% ei 
14 @14% 1 O18 
Tight calf... .er 35n 11661: 25n 
Deacons 1.20@1.35n t 10@1.25n 
Slunks, 90n 80 oe 50 


Slunks, hris. .15 25n «3415 
Horsehides . -4.85@5.90 4. ee 15 


SHEEPSKINS. 
-2.60@2.80 2.40@2.60 


2.00@2.10 1.90@2.10 
G13 @1.50 
.20 @: ine 21 @22 


Cor. 
"ie 
@16%n 184% @13 
@16% au” 


@16% 16 @16% @13 
15% @16 @12% 


CNASSH@ 
eee 


FRE 


Pkr. lambs.. 


Dry pelts . 


N. Y. HIDE FUTURE MARKETS 


Saturday, Mar. 6, 1937—Close: Mar. 
15.92 b; June 16.28@16.29 sales; Sept. 
16.64@16.65 sales; Dec. 16.98 sale; Mar. 
(1938) 17.22 n; sales 111 lots. Closing 
13@20 higher. 

Monday, Mar. 8, 1937—Close: Mar. 
16.07 n; June 16.42 sale; Sept. 16.79@ 
16.81 sales; Dec. 17.10@17.18; Mar. 
(1938) 17.38 n; sales 179 lots. Closing 
12@17 higher. 

Tuesday, Mar. 9, 1987—Close: Mar. 
16.32 n; June 16.64@16.65 sales; Sept. 
17.03 sale; Dec. 17.34 sale; Mar. (1938) 
17.62 n; sales 255 lots. Closing 22@25 
higher. 

Wednesday, Mar. 10, 1937—Close: 
Mar. 16.55 n; June 16.88@16.89 sales; 
Sept. 17.27 sale; Dec. 17.60 sale; Mar. 
(1938) 17.88 n; sales 211 lots. Closing 
23@26 higher. 

Thursday, Mar. 11, 1937—Close: Mar. 
16.31 n; June 16.60@16.62 sales; Sept. 
17.00@17.02 sales; Dec. 17.29@17.39; 
Mar. (1938) 17.56 n; sales 250 lots. 
Closing 24x32 lower. 

Friday, Mar. 12, 1937—Close: Mar. 
16.62 n; June 16.94@16.95 sales; Sept. 
17. 32@17. 33 sales; Dec. 17.63 n; Mar. 
(1938) 17.91 n; sales 169 lots. Closing 
31@35 higher. 


Watch “Wanted” page for Bargains. 
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HIDES AND SKINS x 


WEEKLY MARKET REVIEW 


Chicago 

PACKER HIDES.—Continued 
strength was shown in the packer mar- 
ket this week when packers obtained 
advances of %c on branded cows and 
extreme light native steers, and 4c up 
for all other descriptions, in a moderate 
trade involving about 70,000 hides. Fur- 
ther business could be done this basis 
but packers’ holdings are light on most 
descriptions and no attempt is being 
made late this week to sell hides, unless 
possibly buyers willing to pay %c more. 

Colorados, being one of the most popu- 
lar descriptions, were the first to bring 
the advance, with butt brands follow- 
ing. Native steers were the last descrip- 
tion to bring the advanced price, the 
winter natives usually being rather slow 
to move, but conditions this year are in 
marked contrast with last year, native 
steers being fairly well sold up to late 
February. 

The principal feature of the market 
this week was the sharp advance paid 
for packer calf and kipskins, mentioned 
elsewhere. 

Three packers sold total of 12,800 
Jan.-Feb. and few Mar. native steers at 
16%c. One packer sold 1,000 Feb., and 
Association 1,000 Feb. extreme light 
native steers at close of last week at 
15%c, but an outside packer later sold 
Mar. at 15c and this is bid. 


Total of about 2,000 Feb. butt branded 
steers sold at 1644c, while 19,000 Feb.- 
Mar. Colorados moved at 16c, both %ec 
up. Total of 7,000 Feb. heavy Texas 
steers sold at 164%c. Light Texas steers 
rather scarce but quotable 15¢ nom. 
Extreme light Texas steers quoted 15c. 


Couple packers sold 2,000 Feb.-Mar. 
heavy native cows, and Association 
1,000, all at 15c. Association sold 3,000 
Mar. light native cows at 15c; one 
packer sold 6,000 and another 3,000 
Feb.-Mar. light native cows at 15c, in 
combination with branded cows. One lot 
of 4,000 Feb. branded cows moved early 
at 14%c, while 8,000 Feb.-Mar. moved 
later on combination sales at 15c, and 
this is bid. 

Bulls are wanted but offerings scarce, 
being well sold up earlier; car Cleveland 
bulls sold at 12%c for natives, or %c up. 


An outside packer also sold 11,000 
March production at 15¢ for light, heavy 
and branded cows, native steers 16%ce, 


Colorados 16c, and extreme light native 
steers 15%c. 


OUTSIDE SMALL PACKER HIDES. 
—Outside small packer  all-weight 
natives, running 46@47 lb. average, sold 
at 14%6¢, selected f.o.b. nearby points 
east of here, brands %c less. Some 
western stock moved at 14% @14%e, 
delivered Chicago. Bulls sold at 10%@ 
lle for natives. Chicago all-weight 
natives nominally around 15c. 


Week Ending March 13, 1937 


PACIFIC COAST.—Total of about 
45,000 Feb. hides moved in the Coast 
market at 14%c for steers and 138%c 
for cows, flat, f.o.b. shipping points, 
144c up for the steers and 1c up on cows. 


FOREIGN WET SALTED HIDES.— 
South American market continues 
strong. Late last week, 2,000 frigorifico 
steers sold at 109 pesos, equal to 17%c, 
c.i.f. New York, steady; also 6,000 light 
steers at 169/16c, and 5,000 extremes 
at 164%@1611/16c. Early this week, 
10,000 light steers moved at 16 9/16@ 
16%c, 2,500 frigorifico cows at 16%c, 
and 2,000 extremes at 16 13/16. A pack 
of 5,000 Rosario Santa Fe steers sold at 
113 pesos or 18c, and later 2,000 Wilson 
steers moved same basis. 


COUNTRY HIDES.—Country hides 
are very firmly held and, with the in- 
creased strength in the packer market, 
holders of country stock are showing 
no anxiety to sell except at advances. 
While all-weights are usually quoted 
12% @12%e, selected, delivered Chi- 
cago, the top is reported paid for un- 
trimmed stock, light average. Heavy 
steers and cows usually quoted 11%@ 
12c, selected, but a car reported to have 
been mostly steers was reported at 
12%c, selected. Trimmed buff weights 
sold early at 138c, with 138%c or more 
asked; later, bid of 18c declined for 
untrimmed, equal to 13%c trimmed. 
Trimmed extremes sold at 14c and later 
14%c. Bulls around 944@9%c; glues 
9% @9%c flat. All-weight branded hides 
11@11%c asked. 


CALFSKINS.—The sharp advance in 
packer calf and kipskins featured the 
market. Early sales were made at 2@ 
2%c advance over last sales of Jan. 
calf, while later sales extended the ad- 
vance to 2%@3%%c, River points up 
most. One packer sold 30,000 Feb. calf 
at week-end at 26c for northern heavies 
914/15 lb., River point heavies 25c, and 
lights under 9% lb. 2744c. As the week 
opened, two packers each sold 10,000 
Feb. calf at 26%c for northern heavies, 
River point heavies 25%c, lights 28c; 


some all-weight southerns sold at 20c.- 


Heavies moved up again when fourth 
packer sold 40,000 Feb. calf at 27c for 
northern heavies, Detroit, Cleveland and 
Evansville bringing usual premium or 
27%4c, River point heavies 26c and 
lights 28c. 


Chicago city calfskins stronger but 
trading awaited to establish market; 
bids of 2344@24c reported for 8/10 lb., 
with 24%@25c asked; 23%c bid for 
10/15 lb., 24@24%c asked. Outside 
cities, 8/15 lb., around 23%c nom.; 
mixed cities and countries 19@20c; 
straight countries about 17c flat. City 
light calf and deacons $1.65@1.70 nom. 


KIPSKINS.— Packers also moved 
Feb. kipskins at 142.@2c advance. At 
week-end, one packer sold 7,500 Feb. 


native kips basis 18c for northerns, and 
1,800 brands at 15%c. Later, another 
packer sold 5,000 Feb. and third packer 
5,500 Feb. production, all at 18c for 
northern natives, 17c for northern over- 
weights, southerns a cent less; brands 
at 16c. Fourth packer sold 2,000 Feb. 
brands at 16c, but asking higher for 
natives and over-weights; another 
packer asking 1c more on over-weights. 
Chicago city kips offered at 16%4c, 
or 1%c up, and trading awaited to 
establish market. Outside cities around 
16c nom.; mixed cities and countries 
15@15%c; straight countries 14@14%c 
flat. 
Packer Feb. regular slunks offered at 
$1.50, with $1.27% last paid. 
HORSEHIDES. — Higher prices 
asked, with choice city renderers with 
full manes and tails quoted $5.65@5.90, 
selected, f.o.b. nearby sections; ordinary 
trimmed renderers $5.25@5.50, deliv- 
ered Chicago; mixed city and country 
lots $4.85@5.15, Chicago. 
SHEEPSKINS.—Dry pelts quoted 
20@21c per lb., delivered Chicago. Pro- 
duction of big packer shearlings still 
light but shearing expected to start 
shortly in western states and receipts 
should increase in a few weeks; one 
packer sold two cars this week at steady 
prices, No. 1’s $1.50, No. 2’s $1.20, and 
No. 3’s 90c. Good demand reported and 
market firm at these prices. Pickled 
skins firmer and usually quoted $7.50 
per doz. packer lambs, reported obtain- 
able today. Packer Mar. lamb pelts 
quoted $3.15@3.20 per cwt. live lamb 
paid; one western packer sold Mar. at 
$3.15 and two others sold at $3.20. Out- 
side small packer pelts quoted around 
$2.00@2.10 each. 


New York 


PACKER HIDES.— Packers have 
been asking 17c for Feb. native and butt 
branded steers and 16%c for Colorados. 
One packer still holds Jan. hides, 
another Jan. native steers, and their 
ideas on Jan. stock a shade over Feb. 
asking prices; trading awaited. 

CALFSKINS.—Trading awaited on 
calfskins to establish market, with 
higher prices asked. Collectors’ ideas 
of 5-7’s have been around $2.00, 7-9’s 
$2.60, and 9-12’s $3.25, or 10@15c over 
last trading prices. Some quote packer 
calf nominally 5-7’s around $2.20, 7-9’s 
$2.90 and 9-12’s $3.50@3.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 6, 1937, were 8,129,- 
000 Ibs.; previous week, 4,778,000 lbs.; 
same week last year, 4,167,000 lbs.; 
from January 1 to March 6 this year, 
62,277,000 lbs.; same period a year ago, 
42,665,000 Ibs. 

Shipments of hides from Chicago for 
the week ended March 6, 1937, were 
9,112,000 Ibs.; previous week, 5,861,000 
lbs.; same week last year, 3,994,000 Ibs.; 
from January 1 to March 6 this year, 
46,221,000 Ibs.; same period a year ago, 
39,897,000 lbs. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, March 11, 1937, as 


reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). CHICAGO, 


Lt., wt., 140-160 Ibs., 
Good 7 .85 $ 9.25 
Medi .8% a 8.50: 
Lt. wt., 160-180 Ibs., 
Good-choice 
Medium 
. wt., 180-200 Ibs., 
Good-choice 
Medium 
Med. wt., 
200-220 Ibs., gd-ch 
220-250 Ibs., gd-ch 
Hvy. wt., 
250-290 lbs., gd-ch 10.05@10.25 
290-350 Ibs., gd-ch.. 9.90@10.20 
PACKING SOWS: 
275-350 lbs., good 
350-425 lbs., 
425-550 Ibs., 
275-550 Ibs., medium 
SLAUGHTER PIGS, 100-140 Ibs.: 
Good-choice 


Med 
Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ibs., 


Choice 

Good .... 9.75@13.25 
Medium es 7.75@10.00 
Common (plain) @ 8.00 


STEERS, 900-1100 Ibs., 


-. 12.50@13.75 


Medium 
Common (plain) 


STEERS, 1100-1300 Ibs., 
14.50@15.25 


‘ 13.50 
5@10.50 


HEIFERS, 750-900 Ibs., 


Good-choice 
Common (plain), medium... 


COWS: 
Choice 
GeGE ccccesese 
Common (plain), medium 


Low cutter-cutter 


BULLS (Yearlings excluded): 


Good (beef) 
Cutter, com. (plain), med.. 


VEALERS: 
Good-choice ‘ . 9.00 
Medium 7.00@ 8. 7.50 
Cull-common (plain) 


CALVES, 250-500 Ibs., 
Good-choice 
Common (plain), medium... 
Slaughter Lambs and Sheep: 
LAMBS: 


9.25@10.25 
EWES: 


Choice 
Common (plain), medium... 
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E. 8ST. LOUIS. 


11.25@12.50 


6.25@ 6.75 
4.50@ 6.50 


4.25@ 7.50 


OMAHA. 


13.75@14.75 


14.00@14.70 
12.50@14.00 
10.00@12.75 


8.50@11.50 
5.25@ 8.50 


KANS. CITY. 


3 


12.25@13.25 
10.00@12.25 
8.00@10.00 


12.00@13.25 
10.00@12.25 


11.50@11.85 
10.85@11.50 
9.75@10.85 
8.00@ 9.75 


60 $ 


imioton 
SRoo 


12.25@ 13.65 
10.00@ 12.25 
7.75@10.25 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., March 11, 1937—At 
22 concentration points and 9 packing 
plants in Iowa and Minnesota hog re. 
ceipts for the first four days of the 
week were about 10 per cent less than 
the same days last week. Undertone 
most of the period was slow. Market, 
as compared with preceding Saturday, 
was unevenly steady to 15c, mostly 5@ 
10c lower. Current prices of good and 
choice hogs 200 to 290 lbs., by truck, 
$9.65@9.80; most long haul plant de. 
liveries $9.85@9.90; best rail unloads at 
plants $10.00 or slightly above. Good 
and choice 290 to 350 Ib. hogs and 180 to 
200 lb. kinds by truck mostly $9.50@ 
9.75; mixed grade 160 to 180 lb. $8.60@ 
9.30; comparable light lights $7.80@ 
8.55. Most good light and medium 
weight sows by truck $9.15@9.40. 


Receipts week ended March 11, 1937. 


This Last 

week. week, 
Friday, March 5 9,70 
Saturday, March 6 19,300 
Monday, Mar. 8 39,100 
Tuesday, Mar. 9 15,600 
Wednesday, Mar. 10 20,500 
Thursday, Mar. 11 24,000 


RECEIPTS AT CHIEF CENTERS 


Week ended March 6, 1937: 


At 20 markets: 

Hogs. 
Week ended March 6... 338,000 
Previous week 000 366,000 
1936 295,000 
270,000 
373,000 
351,000 
396,000 


34 
Week ended Feb. 
Previous week 
1936 


RESBE See 
e2222222 


At 11 markets: 


i+] 
— 
3 


Week ended March 6 
—- week 


At 7 markets: 
Cattle. 


Week ended March 6. ..117,000 
Previous week - 121,000 
1936 .. - 115,000 
5 . 123,000 

. 124,000 


. 86,000 
115,000 


NEW YORK LIVE STOCK 


Receipts week of March 6, 1937: 


Cattle. Calves. Sheep. 
6,166 17,932 
1,274 9,867 
2,550 8,364 


— 


Hogs. 
Jersey City 
Central Union 
New York 


6,718 36,163 
22,095 49,291 
25,018 31,087 


9,990 
10,551 
11,012 


Last week 
Two weeks ago.... 6,000 
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19,300 
39,100 
15,600 
20,500 
24,000 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Top Prices 
Toronto 
Montreal ..--- 
Winnipeg 
eae nega ee 
monton 
Prince Albert .. 
Moose Jaw 
Saskatoon 
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Toronto 

Montreal 

Winnipeg ..- : 
Calgary .--------- 
Edmonton 

Prince Albert . 
Moose Jaw 
Saskatoon 


~ 


wn 
AAAI HD 


geezaa 
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Toronto 
Montreal (1) 
Winnipeg (1) 
Calgary 
Edmonton ..... 
Prince Albert . 
Moose Jaw 
Saskatoon 


8 
% 
a) 


ANAAAS Dx 
SASKES?E 


(1) Montreal and Winnipeg hogs sold on a ‘‘fed 
and watered’’ basis. All others ‘‘off trucks.”’ 


GOOD LAMBS. 
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Toronto ... 
Montreal 
Winnipeg . 
Calgary .... 
Edmonton 
Prince Albert 
Moose Jaw .... 
Saskatoon 
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ST. LOUIS HOGS IN FEBRUARY 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for February, 1937, with compari- 


SLAUGHTER BY STATIONS 


Federal inspected slaughter of all 
classes, of livestock by stations during 
February, 1937: 


én Sheep & 
Cattle. Calves. Lambs. 

Baltimore 9,873 1,850 2,132 
26,194 217,425 

2,378 31,025 

46,701 27,379 106,966 
35,010 53,944 227,755 
50,064 10,328 93,684 
St. Louis*® 44,778 35,766 30,402 
Sioux City 22,531 4,126 41,672 
So. St. Pault... 43,121 54,096 60,031 
All other 
stations 


Swine. 
50,203 
383,495 
33,583 
117,918 
168,693 
92,462 
224,373 
53,279 
101,326 


Kansas City ... 
New York? .... 
Omaha 


343,546 221,183 504,211 1,617,156 


Total Feb., '37..708,221 437,244 1,315,303 2,842,488 

Feb., '36..741,502 405,279 1,314,036 2,319,097 
10-yr. Feb. av., 

1924-'33 . 622,285 352,326 1,086,113 4,286,919 


1 Includes Ottawa, Ill. 


2? Metropolitan District—includes Jersey City and 
Newark, N. J. 


3 Includes E. St. Louis and National Stock Yards, 


4 Includes Newport and St. Paul, Minn. 


LIVESTOCK BY TRUCK 


Of livestock received at the 69 princi- 
pal markets of the country during Janu- 
ary, 56.7 per cent of the cattle, 59.5 per 


cent of the calves, 63.3 per cent of the 


hogs and 29.4 per cent of the sheep were 
marketed by truck. These truck receipts 
during the month totaled 665,589 cattle; 
307,217 calves; 1,583,641 hogs; and 
607,387 sheep and lambs. 





MEAT SUPPLIES AT 


EASTERN MARKETS 


(Reported by the U. 8. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS 


STEERS, carcass Week ending Mar. 6, 
Week previous 
Same week year ago 
Week ending Mar. 6, 
Week previous 
Same week year ago 
Week ending Mar. 6, 
Week previous 
Same week year ago 
Week ending Mar. 6, 
Week previous 
Same week year ago 
Week ending Mar. 6, 
Week previous 
Same week year ago 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


NEW YORK. PHILA. BOSTON. 
9,520 2,585 2,172 
9,561 2,576 1,991 
9,435 1,689 2,660 
2,268 1,125 2,670 
1,914% 1,439 2,696 
1,410 733 2,256 

368 54 

342 24 

349 10 

2,128 804 

2,319 1,110 

2,188 708 

46,581 14,131 13,927 
34,642 13,837 12,356 
83,574%4 8,219 16,227 


MUTTON, carcass Week ending Mar. 6, 19: d 411 415 
Week previous ¢ 479 839 
Same week year ago é 1,426 1,188 
Week ending Mar. 6, 408,100 307,367 
WE IN 6G ho cee cctacnescusieasyaas 2,051,546 463,513 295,029 
Same week year ago 1,649,309 360,777 341,758 
Week ending Mar. 6, 318,058 

Week previous 

Same week year ago 


LOCAL SLAUGHTERS 

Week ending Mar. 6, 1937 
Week previous 

Same week year ago 
Week ending Mar. 6, 1937 
Week previous 

Same week year ago 
Week ending Mar. 6, 1937 
Week previous 

Same week year ago 
Week ending Mar. 6, 1937 
Week previous 

Same week year ago 


sons, reported by H. L. Sparks & Co. 


Feb., Feb., 
1937. 1936. 


235,906 198,749 PORK CUTS, Ibs. 
. 220 214 


Receipts, No. 
Average weight, lbs 
Top Prices: 
Highest Wan .. $10.60 $11.15 
Lowest .... -» 10.15 10.40 
Average cost 10.29 


Butcher hogs scarce. Quality of light 
hogs improved. Pigs scarce. Indica- 


tions point to a good many hogs yet to 
come. 


BEEF CUTS, lbs. 


ton 
SE 
S 


CATTLE, head 


see 


33 
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CALVES, head 


wr 


> 
2S 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 25,840 cattle, 5,158 
calves, 39,055 hogs and 23,543 sheep. 


HOGS, head 


SHEEP, head 





BEMIS BLEACHING CLOTHS 


Spotlight Your Beef 


Made whiter, cleaner, and smoother by Bemis Bleaching 
cloths, your beef attracts the eyes of retailers and con- 
sumers. Sales are easier at better prices. 


Ask for a sample of our specially processed material 
double-hemmed to prevent raveling. It’s highly absorb- 
ent and unusually durable. 


BEMIS Bech Bleaching CLOTHS 


BEMIS BRO. BAG CO ST. LOUIS BROOKLYN 


THE SALE’S IN THE BAG IF IT’S A BEMIS BAG 


Week Ending March 13, 1937 








PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, March 6, 
1937, as reported to The National Provisioner: 


CHICAGO. 

Cattle. 
Armour and Co............. 8,194 
SR Oh Miececgneseseeras ‘ 
pO re ree 1,682 
Wilson & Co.........-.-.++ ‘ 
Anglo-Amer. Prov. Co...... 412 
G. H. Hammond Co......... 1,913 
Pere 9,059 
QERGTD ccccccccscsccccccecs 11,851 


Sheep. 


La ay | Packing Co., 950 hogs; Western Pack- 
ing Co., Inc. 1,903 hogs; Agar Packing Co., 5,004 


hogs. 


Total: 34,609 cattle; 7,739 calves; 45,391 hogs; 


45,994 sheep. 


Not including 214 cattle, 331 calves, 34,554 hogs 


and 2,481 sheep bought direct. 
KANSAS CITY. 


Cattle. Calves. 





Armour and Co...... 1,917 638 
Cudahy Pkg. Co..... 1,729 869 
Morris & Co........ 1,125 424 
Swift & Co......... 1,699 795 
Wilson & Co........ 1,982 1,064 
Indpt. Pkg. Co..... ns real 
Kornblum Pkg. Co.. 800 eres 
Sy ch eeeuees eeen 8,573 114 
WONG ccnccevcvecs 12,775 3,904 
Not including 25,504 hogs bought direct. 
OMAHA. 
Cattle and 
Calves. 
Armour and Co............. 8,940 
Cudahy Pkg. Co............ 4,192 
BE WON, GOs cecccccccccces 1,023 
Morris & Co...........s0++5 1,540 


WIE OF OB eon occcaccccesese 3,708 
QOREED. ccccccccccvcccevecccs aeee 





. Sheep. 


4,422 


2,201 
21,992 





. Sheep. 


5,914 
8,784 


2,951 
6,802 


Eagle Pkg. Co., 16 cattle; Grt. Omaha Pkg. Co., 


122 cattle; Geo. Hoffman Pkg., 30 
Pkg. Co., 495 cattle; Omaha Pkg. Oo., 
John Roth & Sons, 90 cattle; So. Omaha Pk 


; Lewis 
176 cattle; 


76 cattle; pe Pkg. Co., 401 cattle; Wi ison & 


Co., 170 catt 


Total: 15,979 cattle and calves; 
Pp. 


24,451 shee 


23,856 hogs; 


Not including 23 cattle, 4,957 hogs and 2,249 


sheep bought direct. 
EAST ST. LOUIS. 












































Cattle. Calves. . Sheep. 
Armour and Co...... 1,887 1,454 2,765 
ES aaa 2,694 1,553 2,318 
Morris & Co......... 1,136 190 face 
Hunter Pkg. Co..... 1,272 695 238 
Heil Pkg. Co........ esas 
ef Pkg. Co....... - — 
Laclede Pkg. Co..... secs TT eses 
GRippers ......seses 2,382 38,152 786 
GEE ccccceseccose 8,619 559 296 
Weta ccccccecseve 12,890 7,603 6,403 
Not including 1,386 cattle, 4,360 34,249 
hogs and 845 sheep bought direct. 
8ST. JOSEPH. 
Cattle. Calves. . Sheep. 
Swift & Company... 1,895 634 14,604 
Armour and Co...... 2,324 588 7,517 
CO SS -. 815 79 882 
Be 5,034 1,301 23,003 
SIOUX CITY. 
Cattle. Calves. . Sheep. 
Cudahy Pkg. Co..... 2,219 255 1,810 
Armour and Co...... 1,532 173 1,971 
Swit &B Co... .cscce 1,313 199 2,358 
BOND 66sec cecucde 2,140 44 166 
MEE Sdénadcoaeeaee 247 15 
ee 7,451 686 6,307 
OKLAHOMA CITY. 
Cattle. Calves. . Sheep. 
Armour and Co...... 1,423 800 
Wilson & Co........ 2,148 1,062 733 
GH bbc sec ccecccs 252 30 4 
WE csecevciovcs 8,828 1,446 1,537 
Not including’ 37 cattle and 753 hogs bought 
direct. 
DENVER. 
Cattle. Calves. . Sheep. 
Swift & Co...... Sou EES 189 12,714 
Armour and Co...... 863 182 13,233 
Cudahy Pkg. Co..... 887 204 1, 486 
OS eee 928 weike cece 
CC  —EE 1,087 331 430 
WRG ccd cecsntses 4,542 906 27,863 
FT. WORTH. 
Cattle. Calves. . Sheep. 
Armour and Co...... 3,398 1,023 5,144 
ey ae ,054 1,497 5,182 
City Pkg. Co....... 182 145 Sows 
Blue Bonnet Pkg. Co. 211 38 
H. Rosenthal Pkg. Co. 49 23 
Botal ncccccccccce 6,894 2,726 10,326 

















Not including 18 cattle, 233 calves, 1,293 hogs 
and 150 sheep bought direct. 


Sunflower Phe: >: 


Not including 1,865 hegs bought Grest. 


Cattle. Calves. Hogs. 


Maass Hartman Co.. 
Wabnitz and Deters. 














H. H. Meyer Pkg. Co. 
_ Schlachter - Ry * 
hy Sch 








Week ended 6. - 30 
Not hr 236 cattle, 450 ‘begs ana 229 sheep non thoy "oma “ 0.20 


| See ag Pkg. Co.. 

Co. 5 
yan & Co., Mil. . 1,181 
By Be Co. 19 


Week ended pam 6 








RECAPITULATION. 


Week ended ae 6.. 














Direct to packers 
Shippers’ purchases 











il 4,98 
Local slaughters.. . 9 "285 











CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


. Calves. 





SHIPMENTS. 
Cattle. Calves. 


2 
12 
171 
415 
178 





878 
304 


546 
1,287 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


ey 
SS0 
Si 
&2 





$6.45 


Cattle. 


Avg. 
wt. 
240 
24 
241 
235 
227 
241 
235 


235 


Receipts and average weights for week 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal in- 
spection for week ending Friday, March 5, 1937: 
Week ended - a 5, 1937 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, March 11, 1937: 


Week ended Prev. 
March 11. week. 





FEB. BUFFALO LIVESTOCK 


Receipts and disposition of livestock, 
Buffalo, N. Y., for February, 1937: 


Calves. 
18, 410 
2/947 

a 351 








The National Provisioner 











363,084 339,772 
64,884 63, 

967,674 788,236 
506,942 493,382 
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U. S. INSPECTED HOG KILL 
At 8 points week ended March 5, 











1937: 
Week Cor. 
ended Prev. week, 
Mar. 5. week. 1936. 
ChicagO .--- cece ee eeeeee 90,607 92,097 49,368 
Kansas City, Kansas..... 29,550 82,570 17,360 
BEE vp deyaeeacncewe 19,564 28,567 14,386 
st. Louis & East St. Louis 55,843 99,365 386,730 
Sioux City ....----eeeeee 13,688 15,939 13,338 
gt, Joseph .....----- sees 8,010 12,414 9,594 
8 Baal .....-ccesccccee 29,698 26,591 20,839 
N. Y., Newark and J. C.. 43,405 40,755 37,812 
En oc. cbbenaneeieeee 290,365 343,298 199,427 


PACIFIC COAST LIVESTOCK 


Receipts during the five days ended 
March 5, 1937: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles ......... 5,861 786 1,220 104 
San Francisco ....... 1,260 15 2,250 1,975 
Ee 2,825 230 4,165 3,075 


DIRECTS—Is Angeles: Cattle, 127 cars; hogs, 108 
cars; sheep, 59 cars. San Francisco: Cattle, 440 
head; calves, 65 head; hogs, 1,250 head; sheep, 
8,875 head. 


ST. JOE RECEIPTS LARGER 


More cattle, calves and hogs but some- 
what fewer sheep and lambs were re- 
ceived at the St. Joseph Stock Yards in 
1936 than in 1935, according to the forty- 
fourth annual report for 1936. Further 
reflection of drought conditions in that 
area was shown in the average weight 
of hogs received during the year which 
at 224 Ibs. was the lowest with one ex- 
ception in six years. Receipts for 1936 
included 883,822 cattle, 99,051 calves, 
851,689 hogs and 1,051,110 sheep. Of 
these receipts, St. Joseph packers 
slaughtered 291,899 cattle, 88,911 calves, 
sg hogs and 857,225 sheep and 
lambs. 


SPRING LAMB OUTLOOK 


Spring lamb crop of the Southwest is 
estimated as being two weeks to thirty 
days later than usual as a result of ad- 
verse winter weather. A recent survey 
indicates there are around 85,000 spring 
lambs in the Salt river valley of Ari- 
zona, 10,000 in the Yuma valley and 
40,000 in the Imperial valley of Califor- 
nia. Very few of these will likely be 
marketed prior to Easter. 

Range conditions in the Salt river val- 
ley are now favorable after a cold win- 
ter. Lambs there which normally should 
be ready for market late in March and 
early April probably will be marketed 
ten days to two weeks later than usual. 
Trade interests estimate that 15,000 to 
20,000 of these lambs will be available 
for the Eastern trade. There have been 
few bids made and no contracts drawn 
for future delivery on the new crop this 
season. About 4,000 lambs are on feed 
in this area. 

In the Yuma Valley pasture condi- 
tions are now favorable. There have 
been a few bids but no reported con- 
tracts on spring lambs. Practically no 
fed lambs or fed ewes are available in 
this area for slaughter. 

In the Imperial Valley feed conditions 
are improving as a result of recent 
rains and warmer weather. No reports 
have been received indicating bids or 
contracts on the new crop. It is esti- 
mated that around 45,000 fed lambs are 
in this valley yet to be marketed. The 
general price range on full-wooled 
lambs for loading points is $9.25@9.75 
per 100 pounds. Short-wooled, fed lambs 
are quoted mostly $8.50@9.15, with 
some medium grades below these fig- 
ures. Short-wooled, medium to good 
grade ewes are priced generally at $4.50 

to $5.00, with common grade down to 
$3.00. 

New crop of lambs in the Sacramento 
valley will be smaller than that of last 


year, as January storms occurring dur- 
ing the lambing period resulted in large 
death losses. 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 


























at 16 centers for the week ended March 6, 1937. 
CATTLE. 
Week Cor. 
ended Prev. week, 
Mar. 6. week. 1936. 
cua sides enibesbe 25,764 26,882 ,102 
BE Ge ve vaccevoses 16,679 19,522 14,760 
SEE cooks hvayen ca ene 15,245 16,589 7,903 
East St. Louis........... 15,009 15,088 15,502 
ey RS <6. 0 o- sicisie'w > 5,460 5,415 
as iss «.9:9:9-0 ee 6,745 7,565 
Witettee .ncccececs oe & 8,439 2,577 
Fort Worth 6,221 6,727 
Philadelphia 2,318 1,715 
Indianapolis 2,535 ,868 
New York & 
seneey GIEF. .. vcccccees 8,907 8,610 7,562 
Oklahoma City*.......... 5,306 6,384 7,783 
a 2,973 3,520 2,886 
| ESE SS rsrar 4,530 4,671 4,702 
a” See 11,975 9,634 10,855 
po ere 942 2,740 8,672 
0 eee rrr res rr 136,419 140,358 186,594 
*Cattle and calves. 
HOGS. 
I oan 6 vc cvcccwess 90,607 92,097 49,368 
Kansas City ............ 550 32,570 17,360 
EE: Ci nleiters «0s 00-64 us 19,654 23,567 15,772 
East St. Louis........... 55,843 99,365 36,730 
OS eee 8,010 12,414 9, 
SE EEE 60. céveswenges 13,688 15,939 13,660 
. eerie ee 4,686 J 3,723 
| eer 9,036 9,584 10,538 
Philadelphia ............ 17,835 18,048 12,688 
Indianapolis ............ 11,442 12,156 6,600 
New York & Jersey City.. 43,405 40,755 387,692 
Oklahoma City .......... 6,154 5,545 7,338 
GQURGUEMEEE cc cccccvcsccss 13,548 14,006 10,833 
LCS oa aia.6oietwieciatnn 8,674 9,440 5,350 
RE nas atin ioe a 29,698 26,591 20,839 
SEY 6-0-0. ske<haeaees 12,230 8,318 8,697 
rr rece 874,060 425,486 266,782 
SHEEP. 
i sins savas rae 38,188 45,087 40,004 
CY CE bc evcsevcucs 992 28,158 20,176 
adit nics 6 4ahe/piadie bin 26,673 20,417 25,997 
Mast Gt. Teele... 6.200600 5,617 4,224 5,669 
Se EL: ScuwckeSehewas 22,121 28,217 22,928 
Serre rar 6,141 8,889 17,392 
.. aa 3,324 3,824 1,914 
8 a 10,326 8,356 5,067 
OS eee 4,610 4,087 3,806 
OS eee 1,930 2,250 2,398 
New York & Jersey City.. 55,304 56,589 60,468 
Oklahoma City ......... 537 767 1,260 
ee 846 918 807 
EE is Ao us siewpaia hie 7,882 8,366 6,117 
ST MEE nishaccucs>sewoey 10,202 138,514 9,737 
PIED acer coaccwence 904 1,498 1,893 
WE is ics csvecvindade 217,042 230,111 225,533 








THE ComMopitTy APPRAISAL SERVICE 





A. O. B ,M 


221 N. LaSalle St. 


LIVESTOCK AND PROVISIONS 
Hams . Light Bellies . Loins . Picnics . Dry Salt Meats . Lard 
C. S. Oil . Cattle . Beef . Sausage Materials . Tallow . Hides 
AND BUYING POWER CONDITIONS 
Let us challenge your thinking! 
Chicago, Illinois 






























Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 






Dayton Ohio | 
Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 
La Fayette,Iud. Louisville, Ky. Nashville, Tenn. 
Sioux City, lowa 


ALL IMPORTANT 
MARKETS 


“KENNETT-MURRAY 
Livestock Buying Sewice 





Montgomery, Ala. 























litpenintemee 


Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 








LIvE Stock BUYER 
HOGS a Specialty 


H. L. SPARKS & CO. 


National Stock Yards, Illinois Telephone: ~~ fo or L.D. 518 
Springfield, Mo. Telephone 




































Week Ending March 13, 1937 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH 


a Everlasting Plate 


for All Makes of Meat Grinders 





If you have trouble with your 
grinder plates and knives, con- 
sult The Old Timer. Send for 


price lists and information. 


Chas. W. Dieckmann 








CD Cut-More Knives with changeable blades 
— The OK Knives with changeable blades= 
Superior OK reversible plates. We can fur 
nish plates with any size holes desired from 
4g-inch up. Special designs made to order, 


SPECIALTY MFRS. SALES CO. 9 ™2.S=S* 








BALANCED BLENDING 








— sr F.C.ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


True—the raw spice materials used by Mayer BROKER 
are the finest in the world. But it's the expert PA Cc KI ~N G ay ae U $ E 





blending that makes Mayer Seasoning so 


vastly superior! PRODUCT Ss 


Mayer Seasoning Experts are men who know HARRY K. LAX, General Manager 


how to blend fine spice flavors into seasonings 
that pack a real sales punch. Every batch of 
Mayer Seasoning is made under their expert 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 





guidance. And whether you want a standard 





seasoning or a special individual blend, you'll 


ee cieds ere Brady, McGillivray & Mulloy 


“The Man You Know’ soning responsibility. CONSULTING ENGINEERS 






The man who knows does know. 
Ask his advice on any season- 
ing problem. Write! 


H.J.MAYER & SONS CO 


Chicago, Ill. 


“The Man Who Knows’ 





Steam... Power... Water... 
Refrigeration . . . Air Conditioning 


BRADY, McGILLIVRAY & MULLOY 


37 West Van Buren St. 


1270 Broadway 
New York City, N. Y. 





it with Fullers Earth? 


NUCHAR 








be 230 Park Avenue 205 W. Wacker Drive 
\ NEW YORK, N. Y. CHICAGO, ILL. 
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f ARE YOU LOSING ) 


The true appetizing flavour of your PURE LARD—by refining 


If so, START USING NUCHAR—and get that flavour which housewives and 
bakers prefer!—And better keeping quality, too! Write for full particulars to 


THE INDUSTRIAL CHEMICAL SALES DIVISION 
The West Virginia Pulp & Paper Co. 

















418 Schofield Bldg. 7 
CLEVELAND, OHIO 
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Meat Packing 40 Years Ago 
(From The National Provisioner, March 13, 1897.) 


Secretary of Agriculture James Wil- 
son issued his first order, effective 
March 15, 1897, requiring inspection of 
both livestock and meat from animals 
designed for export. 

Meat exports from the United States 
to Great Britain during the first three- 
quarters of 1896 totaled 2,070,000 cwt. 
of bacon (112 lbs. each); 984,000 cwt. 
hams; 180,000 cwt. salted beef; 1,548,- 
000 ewt. fresh beef; 99,000 ewt. of pork 
meats, not ham. 

Members of the Provision Dealers’ 
and Exporters’ Association met in Chi- 
cago and elected an executive commit- 
tee consisting of A. S. White, Thos. H. 
Stevens, L. F. Swift, E. J. Martyn, Her- 
bert N. Morris, S. L. Underwood, Hugh 
Shiells, S. A. McClean, Jr., Michael 
Cudahy, W. J. Dee, O. A. Thorp, John 
A. Bunnell, Henry C. F. Zeiss, T. E. 
Wells and J. N. Friedman. 

R. E. Paine, John Finnegan and W. 
H. Kirkland, officers of the Houston 
Packing Co., Houston, Tex., approved 
plans for erection of a packing house, 
power plant, machine shop and tank- 
house. 

William Burk & Bro., Philadelphia, 
bought land and laid plans for expan- 
sion of their packinghouse and general 
facilities. 

Swift & Company purchased land for 
erection of a branch house in Baltimore, 
Md., and announced a new lard refinery 
for Kansas City, Mo. 


Meat Packing 25 Years Ago 
(From The National Provisioner, March 16, 1912.) 


Activities of Samuel W. Allerton, 
president of Pittsburgh Provision & 
Packing Co., and of Pittsburgh Union 
Stock Yards Co., also well known cattle 
producer, were outlined and discussed in 
THE NATIONAL PROVISIONER in relation 
to the meat packing industry. 

New Philadelphia sausage factory of 
M. Zimmermann Co. was illustrated and 
described in THE NATIONAL PROVI- 
SIONER. 

Rinehart Packing Co., Guthrie, Okla., 
resumed operations under management 
of E. D. Henneberry, of Arkansas City, 
Kans., who with R. T."Keefe, of Henne- 
berry & Co., owned a controlling inter- 
est in the plant. 

Southern Packing and Provision Co., 
Memphis, Tenn., awarded contract for 
erection of a packing plant. 

W. S. Forbes & Co., Richmond, Va., 
awarded contract for erection of an ad- 
dition to their plant. 





Up and Down the 





Alamosa Packing & Provision Co., 
Alamosa, Colo., purchased plant of the 
Alamosa Packing Co. and started opera- 
tions. Incorporators were Wm. Bosch, 
Alamosa; Julius Weiss, St. Louis, and 
Michael Vogt, Denver. 

Baldwin Packing Co., Paris, Ky., was 
incorporated by F. L. Lapsley, G. Wyatt 
and others. 

Rohm Provision Co., Connellsville, 
Pa., was incorporated with a capital 
stock of $20,000. 


Stephen Healy, for many years head 
livestock buyer for Armour and Com- 
pany, died at the age of 80 years. 


Chicago News of Today 


Robert Johnson, provision depart- 
ment, Oscar Mayer & Co., Madison, 
Wis., was a visitor in Chicago during 
the week. 

Henry E. Bender, well-known pack- 
inghouse by-products broker, is passing 
out cigars this week in celebration of 
the arrival of an eight-pound son. 


R. C. Pollock, general manager, 
National Live Stock and Meat Board, 
spoke at the meeting of the Kansas 
Livestock Association at Wichita, Kas., 
this week. 


A. Osborne, of Cochran and St. John. 
Ltd., Carrier Engineering Corp. rep- 
resentatives in the San Francisco, Calif., 
area, was a business visitor in Chicago 
this week. 

Dr. Fernand Kabus, research special- 
ist for the Angostura-Wupperman 
Corp., New York, who has been on the 
Pacific Coast for several months de- 
veloping the use of Angostura in sau- 
sage, lard and shortening, ham proces- 
sing, and in fish and fruits, was in 
Chicago this week for a few days. 
Development in all these lines is pro- 
ceeding rapidly. 


New York News Notes 


G. R. Gibbons, refinery department, 
Armour and Company, Chicago, was a 
visitor to New York last week. 

J. H. Lawrence, manager, Jacob Dold 
Packing Co., New York, is spending a 
well-earned vacation of four weeks at 
Miami Beach, Fla. During his absence 
Mr. Lawrence’s duties are being as- 
sumed by J. W. Laughlin, who recently 
returned to the Dold family. He had 
been with Dold from 1910 to 1929. 

Sidney Kohn, well-known in by- 
products and calfskin circles, left New 
York by airplane on March 4 to join 


* MUBAT WRAL 





Mrs. Kohn at Havana, Cuba, and to re- 
turn with her by steamer on a mid- 
winter cruise on which she had started 
alone. Sidney was too busy to take the 
necessary time for the entire trip, but 
made last minute connections so as to 
celebrate their twentieth wedding anni- 
versary together. 

Visitors to New York last week in- 
cluded Paul Ware, legal department; 
J. J. Wilke, margarine; A. H. Kreuder, 
motor transportation; V. D. Washburn, 
meat specialties; C. S. Briggs, branch 
house; Russell M. Smith, dog food, and 
A. S. Dale, butter, all of Wilson & Co., 
Chicago. 


Countrywide News Notes 


Henry Frank, president of H. Frank 
& Sons, provision manufacturers, Eliz- 
abeth, N. J., died at his home there 
recently after a short illness. He was 
58 years of age. Mr. Frank was born 
in Hungary and had lived in Elizabeth 
for 16 years. 


Andrew P. Miller, vice president, 
American Packing & Provision Co., Og- 
den, Utah, died recently as a result of a 
fall from a horse. He was prominent in 
livestock circles and had been chairman 
of the Ogden livestock show since it was 
started. He was a member of the Insti- 
tute of American Meat Packers and 
active at the recent 1936 convention. 

Employes at the Swift & Company 
plant, Fort Worth, Tex., presented John 
Peyton Elder, superintendent, with an 
automobile when he retired recently. 
Mr. Elder had been at the Fort Worth 
plant for 30 years, serving as super- 
intendent for 22 years. He does not in- 


HEART IN HIS MOUTH 


This cocker spaniel has already taken a 
bite out of his Valentine, a sample heart- 
shaped Red Heart dog biscuit, product of 
John Morrell & Co., manufacturers of 


Red Heart canned dog food. 















































































Petter LOOKS °°" CONSTRUCTION 


Better Bodies in Every Way 


Theurer Bodies are designed by 
experts and built of quality ma- 
terials by bodymakers with long 
experience. Prominent packers 


ey 


Air - condition 
and refrigerate 
your motor 


trucks with 

oe use THEURER Bodies — and 
Gis wes be recommend them enthusiastic- 
installed in old ally. Theurer Bodies will per- 


form equally well for you! Write 
for full details! 


THEURER WAGON WORKS, Inc. 


COMMERCIAL BODIES 
New York, N. Y. North Bergen, N. J. 

















Produces 


MORE 
Egg Sales 


Self-Locking Egg Cartons are now 
available with cellophane covered 
windows, making a beautiful dis- 
play of the actual eggs. Write for 
samples of VISIBILITY cartons. 


SELF-LOCKING CARTONS 


MAIL COUPON FOR FREE sAMPLeEsS 
SELF-LOCKING CARTON CO. 
563 E. Illinois St., Chicago, Il. 


Gentlemen: Please send without obligation samples of Self- 
Locking VISIBILITY Egg Cartons tog r with full information. 











Always in Tune! 


Sausa ge and Specialties made with 
STANGE Products, seasoned with Dry Es- 
sence of Natural Spices, always strike the 
right note. They are always attractive and 
appetizing in appearance. They have pi- 
quant, delicious flavor. They combine in 
perfect balance every quality desired in fine 
sausage. 

That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in 


profits! 
Ask for samples! 
LIST OF PRODUCTS 
Premier 
ual or ns ~h ae 
Sani Close 
i ~ Branding Inke— 





jolet and Brown 


Casing 
WM. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 
In Canada: J. H. Stafford Co., Lid., 21 Hayter St., Toronto, Ont. 





Western Branch Western Branch 
923 E. 3rd St. 1260 Sansome St. 
Los Angeles San Francisco 























































Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


























Wilmington Provision Company || | 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 


WILMINGTON 





DELAWARE 
———————— 


i a 
Partritge —— 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 
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Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 


CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 











The National Provisioner 








HTT 


J 


bee 


. 


I 


uae i ee 


<I | 





ioner 









tend to spend all his future time in rest- 
ing and has announced that he will run 
for the Fort Worth city council. 


Interests at Utica, N. Y., plan to 
organize a new meat packing company 
there and have already made tentative 
plans to acquire a plant site. 


P. K. Studer is opening a new pack- 
ing plant at Atwood, Kan., to serve the 
Northwestern section of the state. Live- 
stock will be slaughtered and meat pro- 
cessed and distributed in the vicinity by 
refrigerated truck. 


A. Z. Baker, president, Cleveland 
Union Stock Yards Co., has been ap- 
pointed to the board of trustees of the 
1937 Great Lakes Exposition, to be held 
this summer at Cleveland, O. 


R. P. Vierling is the new manager 
of the Newton Packing Co., associated 
plant of Swift & Company at Detroit, 
Mich. His service in the Swift organ- 
ization began 30 years ago. He worked 
in plant departments until 1916, was 
then transferred to the beef depart- 
ment. He was placed in charge of the 
beef department at Evansville, Ind., 
In 1927, and in 1930 went to Chicago, 
where he served in the beef, lamb and 


ag department until his recent trans- 
er. 


Week Ending March 13, 1937 





E. S. Hurd, superintendent of the 
Louis Meyer plant of Stahl-Meyer, Inc., 
at Brooklyn, N. Y., is celebrating his 
golden anniversary in the provision 
field. Born in Western New York, he 
went to New York 
City in 1887 to en- 
ter the employ of 
Halstead & Co., 
whose plant was on 
the lower East 
Side, of the type 
built before the 
days of refrigera- 
tion, 3 stories high 
and 3 cellars deep, 
ice being stored in 
the top cellar. In 
1889 Halstead in- 
stalled absorption 
type refrigeration 
machines, being 
among the first 
packers to use them. In those days 
there was no government inspection. 
“Workers were trained to use their 
noses,” says Mr. Hurd, “now almost a 
lost art!” Halstead moved to Jersey 
City in 1906, and Mr. Hurd had much 
to do with the planning and was made 
superintendent of the new plant. He 
left them in 1909, and after service 
with various packers entered the employ 


E. S. HURD 


NEW BRANDED BEEF PLANT 


New plant of Roegelein Packing Co., 
San Antonio, Tex., has been termed “one 
of the finest in the Southwest.” Carefully 
planned for economical operation, con- 
structed of concrete and steel, with many 
windows and glazed tile inside walls, it 
makes a pleasing appearance and promises 
efficiency in operation. 

New plant will specialize in production 
of branded beef, and will supplement an- 
other plant where hams, bacon and sausage 
are made. 


Product is distributed in 16 new trucks 
painted silver, gray and red, and bearing 
the inscription “U. S. Inspected Meats,” 
in addition to company name and trade 
mark. William Roegelein is president; 
August Roegelein, vice president; E. K. 
Melton, plant manager and director of 
sales. 





of Louis Meyer & Co., Brooklyn, in 1918. 
In 1921 he helped to design the new 
Meyer plant, now a part of Stahl-Meyer, 
Inc., and was made superintendent and 
director of research. He established and 
developed a control laboratory of which 
he is justly proud; he is a member of 
the American Chemical Society. During 
his 50 years in this field he has -seen 
many changes, but he is still looking 
forward and is always receptive to new 
ideas. 


Plant and stockyards of Monroe Pack- 
ing Corp., Monroe, La., have been ac- 
quired by C. I. Stafford & Sons, who own 
and operate similar interests at Pine 
Bluff, Ark., Muskogee, Okla., Parsons, 
Kas., Springfield, Mo., and East St. 
Louis, Ill. Extensive improvements have 
been made to the Monroe plant and the 
yards have been enlarged. J. C. Warren, 
who has a long and successful record 
as a packinghouse operator, is general 
manager. 


The body of Harry D. Friedlander, 
Los Angeles, one of the victims of the 
airplane crash in San Francisco bay on 
February 9, was found floating in the 
bay on March 4, about a mile from the 
scene of the accident which cost eleven 
lives. It was the ninth body recovered; 
two are still missing. Friedlander was 
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““QUIKURE” 


BRINE 
PUMP 


for Large or Small 
Curers 











““QUIKURE’’—the best and fastest brine pump 
on the market! Quick, accurate, even distri- 
bution of pickle. Handles spray pumping and 

ssures perfect cure. No tank 
us for full details ! 


STOCKINETTE 








COMPACT si 
PORTABLE 
ELECTR ¢ 

EASY TO 
OPERATE artery a 
LOW PRICED necessary. A 


“QUIKURE” BRINE PRODUCTS 


Phone CAL umet 2074 


2019 S. Michigan Ave., Chicago, Ill. 








Hindquarter Bag 


BAGS and TUBING for 
Beef — Lamb — Ham — Sheep 
Pigs—Cuts—Calves—Franks, Etc. 
DESIGNED BY BAG MAKERS 


WITH PACKINGHOUSE EXP: 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW a 
Joseph Wahiman, Dept. Mgr. 
( with Armour 











€ Compan: 


Makers of Quality Bags Since 1876 








one of the best-known men in the cas- 
ings trade on the Pacific Coast. 

W. F. Price, vice president, Jacob 
Dold Packing Co., Buffalo, N. Y., has 
returned with Mrs. Price from a West 
Indies cruise, during which he spent ten 
days in Havana checking up on the Dold 
branches in Cuba. 

Eugene Rothmund, who was super- 
intendent of the sausage department of 
Batchelder & Snyder, Boston, and be- 
fore that with A. Gobel, Inc., has estab- 
lished his own sausage and meat spe- 
cialties business at Somerville, a Boston 
suburb, as Eugene Rothmund, Inc. The 
plant will open April 1 and will special- 
ize in quality sausage products. 


MEAT INSPECTION CHANGES 


Recent changes in federal meat in- 
spection are reported as follows: 


Meat Inspection Granted. — Miller 
Abattoir Co., North Bergen, N. J.; 
Drumright’s Southern Made Foods, Inc., 
Nashville, Tenn., and Min Sun Trading 
Co., Chicago, Il. 


Meat Inspection Withdrawn. — Boyd, 
Lunham & Co., Chicago; Hansen & 
Murchardt Co., Inc., North Bergen, N. 
J., and Aleck Brooks, Inc., New York 
City. 


Meat Inspection Extended. — Armour 
and Company, Oklahoma City, Okla., to 
include Lookout Oil & Refining Co. 





BASKING IN THE SUN 


Under the “shade of the sheltering palms” 

at Miami, Fla., Simon Loewenstein, 76- 

year-old founder of Loewenstein & Sons, 
Detroit, spends a happy winter season. 


FOOD PRODUCT RECIPES 


Mrs. Beth Bailey McLean, nationally- 
known authority on home economies, 
has been named head of the home eco- 
nomics division of Swift & Company’s 
research laboratories. She will have 
charge of developing and popularizing 
recipes for food products and will super- 
vise the many activities carried on by 
the company under the name, Martha 
Logan. Mrs. McLean is author of 
“Meal Planning and Table Service,” 
“Good Manners,” and many magazine 
and newspaper articles. She has been 
associate professor of foods and nutri- 
tion at Iowa State College and director 
of home economics for the Southern rice 
industry. “We have been justly proud 
of the home economics work we have 
been doing for many years,” says presi- 
dent G. F. Swift, “but we look for an 
even better record now with Mrs. Mc- 
Lean. I know Mrs. McLean would not 
have been willing to give up her out- 
standing work for the Southern rice in- 
dustry if she had not seen an oppor- 
tunity in our organization to be of even 
greater assistance to the housewives of 
America.” 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PORK 
PACKING,” The National Provisioner’s 
latest book. 








UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 











Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
e 
Selected Beef and Sheep Casings 
43rd & 44th Streets Teleph 
First Ave. and East River NEW YORK CITY Murray Hill 4-2900 
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and an ordinary cement floor is on its way to ruin! But Cleve-O- 
Cement can restore the broken cement floor to BETTER THAN NEW. 

Cleve-O-Cement is an entirely different kind of floor patching ma- 
terial. Applied in the afternoon, it dries hard as flint overnight and 
is ready for heavy traffic the following day. Waterproof, acid resis- 
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MAPLEINE 2rnychasizes 






















tant and unaffected by freezing temperatures. 
use in packing and dairy plants throughout the country. Made only 
1324 Marquette Ave., 


by the Midland Paint and Varnish Co., 
Cleveland, Ohio. 


BROKEN, RUTTED FLOORS 
ONE DAY 


Proven by years of 





SMOOTH, HARD FLOORS THE 
NEXT DAY 





NATURAL FLAVOR! 


THE rich natural flavors 
of ham are strengthened 
and made more perma- 
nent by Mapleine. Try it 


in your own formulas now! 


CRESCENT MANUFACTURING COMPANY 
130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 


ie 


DETERMINED 










Crescent 


MapLEINE 





NEWS OF THE RETAILERS 


Juliam Grocery Company, 928 E. 24th 
st., Minneapolis, Minn., recently added 
new equipment for handling full line of 
meat. 

Superior Meat Market has opened, 
corner Bridge & Stocking ave., Grand 
Rapids, Mich., Ed. Kunst, proprietor. 

E. E. Barclay has purchased interest 
of Charles Vogt in Vogt & Barkley meat 
market, Water st., Black River Falls, 
Wis. 

D. H. Benton, Hartwick, Ia., has 
leased Edward Levin building, Cedar 
— Ia., and will operate meat mar- 

et. 


New super meat market was opened 


Week Ending March 13, 1937 





recently on West Market st., Newark, 
N. J., facing Bergen st. at intersection 
of First st. 


Roy Hilker’s completely remodeled 
and enlarged meat market at 3217 
Washington ave., was opened recently 
at Racine, Wis. 

H. O. Coleman, Beckley, W. Va., has 
opened meat market at Lee st., and 
Fifth ave., Montgomery, W. Va. 

Pederson & Gillette store, Warrens, 
Wis., will open new meat department. 

Will McGettigan, Francis Leahy and 
Homer McGettigan are opening meat 
business on lower Main st., Darlington, 
Wis. 

Arrowood Brothers have opened meat 





department in their store at Wayne, W. 
Va., with new equipment enabling them 
to carry full line. 

Plendl’s Meat Market in Enterprise 
building on Franklin st. was opened re- 
cently in Port Washington, Wis. 


AMONG NEW YORK RETAILERS 


Anton Hehn, past president, New 
York State Association of Retail Meat 
Dealers, officiated at installation of offi- 
cers of the Eastern District Branch on 
March 9. Theo. Meyer, president, New 
York Butchers’ Calfskin Association, 
reported on the association’s activities. 


























RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all-grades of pork and good grade 
of other meats in mostly cash and carry stores. 


NEW YORK. 
“os ws 
Saal ~ . Land a 
25 68 < 
Beef: as “f $8 
Porterhouse steak..... 46 45 «£46 
Sirloin steak ......... -39 .38 .41 
Round steak ......... 36 .37 .38 
Rib roast, Ist 6 cuts.. .31 .32 .31 
Chuck roast .......0. 24 .26 .22 
Plate beef ....ccccece 13 .17 .12 
Lamb: 
OR cael octecekerune 25 .27 .25 
GD sh: 0eeee adit 386 .40 = «441 
OY a -29 .33 .35 
ee _ «ae 
Pork: 
Chops, center cuts.... .38 .32 .30 
Bacon, strips ........ 37 40 .B4 
Bacon, sliced ........ 41 .43 .38 
Hams, whole ........ 31 .32 .26 
Picnics, smoked ...... . 21 1.24 «(«£1T 
OO a ee 19 .18 .19 
Veal: 
SCL aveavedeorese 44 46 44 
Be OD vicccceosee ¢ 35 .39 .35 
Pree 31 34 3 
Stewing (breast) .... .17 .19 .16 


CHICAGO. 
~ ws «6 

sad . sed . ad . 
sb <8 < 

28 23 28 
.42 .89 .39 
87 1.84 «.84 
82 .29 .28 
30 .28 .27 
a a .20 
14 .15 .18 
2. 26 
3 3T .36 
31 .82 .32 
14 .15 .14 
382 .83 .29 
35 .87 .32 
42 .44 .37 
28 2 .24 
21 Se «at 
17 16 18 
38 38 33 
32 32 2 
28 28 25 
16 .16 .18 





PRODUCE MARKETS 


BUTTER. 
—— 
Creamery (92 score)..... @35 
Creamery (90-91 score). . "34% 34% 
Creamery firsts (88-89 
SG... cascrcvabeceesod 33 @33% 


EGGS. 
22% @23% 
22% @23 


PT 
Firsts, fresh 










BUAREOPES . wn ccccccccccce sescesece 
LIVE POULTRY 
| POET rer eS > 
EEE ee 14 @26 
Fryers p @27 
Capons @u4 
Turkeys @ii 
Ducks @20 
Geese @l4 


DRESSED POULTRY. 


81-42, frozen...20 @20% 
Chickens, 43-54, frozen...21 G@ 
Chickens, 55 & up, frozen.2 22 @23% 
Fowls, 31-47, fresh....... 16% @ ne 
48-50, fresh ...........21 @21% 
60 and 0 ee 21 @: 
Turkeys, frozen .........20 @23 
Ducks, FOO ....ccccees @18 





Chickens, 








New York. 
@35% 


ll @l4 


21 @21% 
22 @23 





BUTTER AT FIVE MARKETS 


Wholesale 


prices 92 score butter at Chicago, 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on March 11, 1937: 


CHICAGO. BOSTON, 
Fresh Beef: 
STEERS, 300-500 Ibs.': 
CED cecedevevceteccecveceseseeses rr 4 aqivetenue 
MEE Riess tehveccccesteseretecstssen EE? = cedcbeoceses 
Phe cnctrscseddecoseseteuce wis is: ‘Soais, 00 ibe seuee 
oe cS .ccsendaweurs ened SS ere es 
STEERS, 500-600 lbs.: 
EES Ey Cre ye re Neer 
RAL ats sascedhssieuceeveeGncds pS rer rere 
” Sabddedseoceceesdooucgeatereen ‘v .* Bere 
CE snbea dhs ooskeearann manatee po rer 
CE ED ccccescocceseceshas i eee ee 
STEERS, 600-700 Ibs. : 
Seer ee rer eee. ee pt eee 
| éebeneekeds@ecvesaceeesheowe 16.50@18.00 sw. eee eeee 
TC ian Lh daca he teeSkeereteewbat lS ree 
ED oe va s-66 ce seek eeanceeheneee 12.00@14.00 13.50@15.50 


STEERS, 700 Ibs. up: 


DE hcivnscnnwesesee sta Cees eSenseed 18.00@19.00 18.50@ 20.00 
i coringdsiredseeegheestéucehe 17.00@18.00 17.50@ 18.00 
EE Wawra rh and 0c cs eeOveneeteress 14.00@17.00 15.50@17.50 
COWS: 
SE Be cee cnc dhcdeteewesedetbecebs seebbeieee ) —. sahiaieneas 
DL CCR Car eneddeceedeccercacneoer 11.50@12.50 12.00@13.00 
DED axuinaw ewes eened6 unew eeenes 10. yor try 50 11.00@12.00 
Cee” GUUNOED cccccccercessoesnes 50@10.5 10.50@11.00 


Fresh Veal: 





VEAL?: 
Choice 13.50@14. 
Good 12.50@13. 
ES Seree errs . 11.50@12. 
Common (plain) 10.00@11. 


Fresh Lamb and Mutton: 
LAMBS, 38 Ibs. down: 





50 14.50@16.50 
50 13.00@14.50 
50 11.50@13.00 
50 10.00@11.50 


Choice 18.00@19.00 19.50@ 20.50 
Good ... 17.00@18.00 18.50@19.50 
Medium ae 16.00@17.00 17.50@18.50 
RED SEED cscicvccerccceccaums po eee eee 


LAMBS, 39-45 Ibs.: 






DE ci aekeve tates ceeese ew adees 17.50@18.5 
Good .... .. 16.50@17. 
Medium ....... 15.50@ 16. 
Common (plain) ......cccccscccccsve vevvece 


LAMBS, 46-55 Ibs.: 


Choice 
Good 


70 lbs. down: 


MUTTON, Ewe, 


bs awe ba evs babe seb eneneeeD 11.00@12.00 
PE ceudevevs otis rscsdud ee bowwed 9.50@11.00 
Common (plain) .......ccccceccccee 8.50@ 9.50 


Fresh Pork Cuts: 





0 19.00@20.00 
50 18.00@19.00 
50 17.00@18.00 


18.00@ 19.00 
17.50@18.00 


LOINS: 
See rer ee 19.00@20.50 19.50@20.50 
I MO aids beh clewaevevestecee 18.00@19.50 19.50@20.50 
i i.” ca ces ee ne beanie ue emee 17.00@18.50 18.50@19.50 


1G-2B We. AV. onc cccccccccccccccces 16.50@17 


SHOULDERS, N. Y. Style, Skinned: 


A. eer rr ree 


New York, Boston, Philadelphia and San Fran- 
cisco, week ended March 4, 1937: 


Feb. Feb. Mar. Mar. Mar. Mar. 
2 1. 2. 3. 4. 


Chicdgo .......33% 338% 338% 33% 33% 33% 
BZ. sic. O. SO Se we Oe 
Boston ........! 34% 34% 34% 34% 35 235 
Phila. ........34% 84% 34% 34% 35 35 
San Fran. ..... s ah Ue6h UUme heh hCUS 


Wholesale prices carlots—fresh & centralized— 
90 score at Chicago: 


33% 33% 33% 33% 33% 33% 


Receipts of butter by cities (tubs) : 





BBS WB GW. cc cccccccccessesscvccces 14.50@15.50 
PICNICS: 

Be I, Rebbe eee catdendetwisedds é8beeRecoe 
BUTTS, Boston Style: 

GF ME ES Kec cccosestnswneense tee 17.50@19.00 
SPARE RIBS: 

DE ncxcvesece seats Sameeees 12.00@ 13.00 
TRIMMINGS: 

 ccben be ide dee ehageaedan oka 11.00@11.50 


1Includes heifers, 450 Ibs. down, at Chicago. 


*Includes ‘* 


skins on”’ 


NEW YORK, 


50@20.50 
18. 50@19.50 
15.50@18.00 
14.00@15.50 


19.50@20.50 
18.50@19.50 
15.50@18.00 


20.00@21.00 
19.00@20.00 
18.00@19. 4 
17.00@18. 


19.50@20.00 
18.50@19.50 
17.50@18.50 


18.50@19.50 
18.00@18.50 


— 
2k 
33s 


5) 


She 
333 


20.00@21.00 
19.00@20.50 
18.50@19.00 


18.50@19.50 


PHILA, 


10. 50@11.00 


14.00@15.00 


11.00@12.00 


19.50@20.50 
18.50@19.50 
18.00@18.50 


18.50@19.50 
18.00@19.00 


18.00@ 19.50 


at New York and Chicago. 





$10,334,593 for the eight weeks ended 
February 27, an increase of 5.5 per cent 
over volume during the corresponding 
period last year. Sales for four weeks 


CHAIN STORE SALES 


National Tea Co. reports sales of 











This Last Last —Since Jan. 1.— 
week. week. year. 1937. 1936. 
Chicago = 386 24,055 42,259 379,210 454,114 
N. Y. ...34,547 37,154 39,520 479,783 547,527 
Boston “i 591 14,349 11,657 186,708 196,184 
Phila, ...16,739 14,597 15,193 169,417 187,153 
Total 98,263 90,155 108,629 1,2 215,118 1,384,978 
Cold storage movement (lbs.): 
Same 
In Out On hand week day 
Mar. 4. Mar. 4. Mar. 5. last year. 
Chicago ... ..... 172,181 3, 88 56 2,575,766 
New York .36,304 236,107 3,901,442 2,478,863 
eee 2,878 364,976 613,736 
Phila. 33,290 28,602 324,195 129,737 
Total ...69,594 439,768 7,693,169 5,798,102 
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ended February 27 totaled $5,083,281, or 
9 per cent greater than in 1936. 





Jewel Tea Co. reports sales of $1,686, 
082 for the four weeks ended January 
30, compared with $1,482,569 in the 
corresponding weeks of 1936, a gain of 
13.7 per cent. 


Watch “Wanted” page for bargains. 


The National Provisioner 
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00@ 18.50 
00@ 16.50 


.00@ 13.00 
.00@12.00 
-50@11.00 


50 @ 20.50 
-50@ 19.50 
.00@ 18.50 


).50@ 20.00 
.50@ 19.50 
3.00@ 18.50 


3.50@ 19.50 
3.00@ 19.00 


).00@21.00 
».00@ 20.50 
3.00@19.00 


6.00@ 17.00 


8.00@ 19.50 


F $1,686, 
January 
) in the 


. gain of fF 





RRR CURIE, 


bargains. | 


visioner 





| Ii there’s any 


“Dirty Linen’... 


i be purpose of the National Better Business Bureau 
is to provide a means through which business can 
itself correct many of the national advertising and 
selling abuses which might otherwise be left to law 
and legislation. 

Occasionally it becomes necessary for the Bureau 
to refer its files to the proper law-enforcement agency, 
after its own efforts have not succeeded. But in the 
great majority of cases the Bureau gets results by 
friendly suggestion and sound reasoning. 

The Bureau has no enforcing power, yet hundreds 
of cases every year show how national advertisers 
have cooperated with us of their own free will, in 
the correction of practices that were damaging to 
public confidence in advertising. 

You never hear about these cases, because they 
are known only to the Bureau, the complainant, the 
advertiser questioned and his agency, and sometimes 
to a publisher. 


bring it to us! 


Our facilities, which are available to business and 
the public without charge of any kind, are made 
possible through the voluntary support of business. 
To know more about our widespread service and how 
you might profit by it, send for the free booklet, “How 
You Can Use the National Better Business Bureau.” 


WHO SUPPORTS THE BUREAU?—The National 
Better Business Bureau is a non-profit corporation 
maintained by more than 600 ‘firms which believe 
that business should defend itself against practices 
that destroy public confidence. The Bureau has no 
other source of income. It is supervised by a Board 
of Directors elected by the membership and serving 
without compensation. It is operated by a staff of 
experienced executives who have no other business 
connections. 





National Better Business Bureau, Ine. 
405 Lexington Avenue, New York City 


Please send me a copy of “How You Can Use the National Better Business Bureau” 


Name 





Firm Name 





Address 





City 


State 





Week Ending March 13, 1937 
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Hunter Packing Company 


East St. Louis, Illinois | ‘@) R a | E = 
Straight and Mixed Cars GOOD FOOD 


of Beef and Provisions 


Lo henkarh« =| 


Main Office and Packing Plant 
NEW YORK OFFICE 


410 W. 14th Street Austin, Minnesota 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 
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THE E. KAHN’SSONSCO. / URS 0 
en combine to give 


“AMERICAN BEAUTY” BE eA) Serer’ Quality 
HAMS AND BACON y . = in these imported 


> mi canned Hams. 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions ma Try a Case Today 


BOM eS ROMP TOD eH PROOPAAERBRPRO®OBRFAZROC*SEASeesZnD 


Represented by 
Pg a! YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. C. Ford Clayton P.Lee P.G 


. Gray Co. 
259 W. 14th St. 38N. Delaware Av. 1108F.St.S.W. 148 State St. 














j 380 Second Ave., New York, N. : 























Superior Packing Co. 
Price — Service 


Lhe oke hawk’ /A heakhe=t 


from the Land O’€Qorn 


Saas Perererrrerer Chicago rau /,, St. Paul 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB DRESSED BEEF 


Straight and Mixed Cars of Packing House Products BONELESS BEEF and VEAL 
THE RATH PACKING CO. Water.oo, lowa Carlots Barrel Lots 


ORrs 

















oolantant awl dal a! 








NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE-PROVISIONS 


BUFFALO—OMAHA—WICHITA 
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CHICAGO MARKET PRICES neem 







































































































































Pork sausage, in 1-lb. cartons.......... 26% 
ae od ae sausage, pee a See =e 
untry style sausage, n bulk.... Fr 
WHOLESALE FRESH MEATS Fresh Pork and Pork Products ae ee ee 
Pork 1 8@10 lbs. av. )20 19 20 Frankfurters, in hog casings............ y21 
Carcass Beef Pienic gem ae " eberes cfreaet ois *@~ Bologna in beef bungs, choice.......... 17 
. Skinned shoulders ....... @15 @15% ~—‘Bologna in beef middles, choice . 18 
Week ended Cor. week, enderloins ............. @32 33 @35 Liver sausage in beef rounds... @15 
Prime native steers— Mar. 10, 1937. 193) WN TERA oo cknarctecs @12 2% @14 Liver sausage in hog bungs..... 218 
BME. 2, sccwsasct 21% @22 17%@18% Back fat ............... @13 @l1 Smoked liver sausage in hog bungs . 19 
a” Sieaieenenenaes: 20° @21 17 @18 Boston butts ............ @18 @19 Head cheese .....++seeereeeees tteeeee @17% 
Ree 19% 020% 17% @18% Boneless butts, cellar New England luncheon specialty. eevceces 23 
Good native steers— CONN, SUD icee n04s0d oe @25 @24 Minced luncheon specialty, choice...... @19 
Oo tae 18%@19% 14% @15% sip alee eel atialtel @ll1 @ll TOUMRS GOUGRGS .ccccscccccvccccccceces 228 
BES oars giedoa'y aes 18%@19%  .. i — Rereeeeta eee @12 @ll Blood sausage ..........-..seeeeeeseee 17 
aca carck ashsalaia 18144 @19% 15 @16 Neck bones ............. @ 4% @ 5 SOUSE 2... cere eeee eee eereerereneeeeees @18% 
Medium steers— Ee ee cues @13 @13 rrr ee @22% 
oS | Pere 15 @16 12 @13 OTe @l2 @12 
EE. nine ‘nhip oe asiwe 3.0 16 en ee al feet .. gg speraswnes @ 5 2,5 
ESERE NA aereie 164%,@17 SE 2 ee ) 8 
satin iis MMT 2-5 Cvestsen sen 9% 10 @12 DRY SAUSAGE 
ifers, good, 400-600....16 @17 oe a ~~ irereeseeanenatt: @ 8 @12 
| ag 400-600 Seamer ..10%@11% 9%4@10% CO ee MA ERTS @ 6 @ 6% cervelat, > hog bungs......... ° 
Hind quarters, choic s @28 @24 See @i7 @ 9 ——- GUEVEERS. cccccccccesccccsoces | 
Fore quarters, choice.... @16 @l4 Heads gener tensed anwant sé } oe Holateiner 220 20000000200.000III FA 
Beef Cuts DRY SALT MEATS Milano, salami, choice in hog ‘bungs..... HH 
of ? . EA mi, new condition............ 
Suer = : te 1... GR G38 me . . Frisses, choice, in hog middles......... 85 
Steer loins, No. 2........ @30 @26 Clear bellies, 14@16 Ibs................ @16% Genoa style estar, MDG cvirebedecas 44 
Steer short loins, prime.. @61 unquoted Clear bellies, 18@20 Ibs................ @16% $=Pepperoni .............. - 82 
Steer short loins, No. 1... @51 @49 Rib bellies, 25@30 lIbs................. @16% Mortadella, new condition 19% 
Steer short loins, No. 2... @37 @33 Wat Weck, BOG Te WiBis es 6s ccccccccccece @11% Capicola .........0..-+ 48 
Steer loin ends (hips)... @25 @21 Fat backs, 14@16 lbs.................. @13% Italian style ha . 87 
Steer loin ends, No. 2.... @23 @19 EE SE be kailonovn-s.cc0chabeev eos @12 VERRIER BOGE cicccccccsccocccveaqcoecs 43 
Cow loins ..............-- @19 @15 Pe rrr eee ae @10% 
Cow short loins.......... es ei3 
Cow loin ends (hips). . @15 @ 
Steer ribs, prime......... 2s unguoted WHOLESALE SMOKED MEATS SAUSAGE IN OIL 
Ce Ce. BI Bec veccevs @22 i 
Steer ribs, No. 2......... @20 @18 Fancy reg. hams, 14@16 Ibs., parchment Bologna style sausage, in beef rounds— 
Cow ribs, No. 2 @13 @11% BE: wun 00 axbanaeendmewasenenesiil @24 Small tins, 2 to crate......... eeneveeed $5.75 
Cow ribs, No. ¢ @ll1 @l1 Fancy skd. hams, 14@16 Ibs., parchment Frankfurt style sausage, in sheep ¢ g8— 
Steer rounds, @18 unquoted EN BRE I be 24 @25 Small Gann jf eS eee $7.50 
Steer rounds, @16 @l4 Standard reg. hams, 14@16 lbs., plain. .214%4@22% Smoked link enuenge, “7 hog casin 
Steer rounds, @15% @13 Picnics, 4@8 lbs., short shank, plain...164,@17\% Small tins, 2 to crate.......... SO $6.75 
Steer chucks, @13% unquoted Picnics, 4@8 lbs., long shank, plain... .1514@16% 
Steer chucks, } oy ei3” ph | bacon, 6@8 Ibs., parchment paper. 28 
Steer*chucks, No. 2 @1i 2 Standard bacon, 6@8 lbs., plain........ 2414%4@25% 
ee @13 @11% No. 1 beef ham sets, smoked 
IEEE. occ c'eaccecucts ye % oi name, MEM. mono acs salseeel 29 @30 SAUSAGE MATERIALS 
Steer plates ........... . @ 4 = | eee 26 @27 
Medium plates ........ -  @ul @ll Knuckles, 5@9 Ibs. |................. 26 @27 OC. 6. &. Cae 
es Se @15% @15 Cooked hams, choice, skin on, fatted.... @36% Regular pork trimmings...... pantain ese @11% 
Steer navel ends......... @ 8% @ 9% Cooked hams, choice, skinless, fatted... ° @88 Special lean pork trimmings............ @16% 
Cow navel ends.......... @ 7% @ 8% Cooked picnics, skin on, fatted......... @26% Extra lean pork trimmings............. ei" 
—_ _— eadceee ces @ : @10 Cooked picnics, skinned, fatted......... @27 ee 4 ou OO SR RS Rien arg ean Meee A 10% a 
nd shanks .......... : @ 6 @7 RO CEES cin s.a.d.5 neni ae spose 
Strip loins, No. 1, bnis... ¢ 4 a4 BA LE NE: TR ii ail cele cumitelaliaaeng ein otae 7 w 
Sizip loins, No. 2........ ai Native boneless bull meat (heavy)..... 12 
— butts, No. 1...... @ 4 <4 RRE D PORK AND BEEF TS 5 arr . eS sae 9% 
irloin butts, No. 2...... @ 2% SOE CHUGRE «0000.5 os unnvn ce oe dveee 11 
Beef tenderloins, No. 1... @7 65 Mess pork, regular ‘Ok on Ok eee, pa b teed ea re er eee ree 9 
60. 2 is Family back pork, 24 to 34 pieces 29.00 
Beef tenderloins, No. 2... @55 60 "i Beef cheeks (trimmed)................ 8 i 
R butt @i2 13% Family back pork, 35 to 45 pieces 0.00 8 : 
Flan ty “y soescceccees oo 1D Clear back pork, 40 to 50 pieces........ 99:09 Dressed canners, 350 lbs. and up........ 
Sheukde a stew eee eneee @ il 12 Clear plate pork, 25 to 35 pieces...... @24.00 Dressed cutter cows, 400 Ibs. and up.... @ 9% i 
Hanging tenderloins ..... Gis “4 ls OT Reppeeteytet sopewserees @21.00 Dr. bologna bulls, 600 Ibs. and up o 34 j 
Insides, green, 6@S Ibs... @12% a Te rreeserrsssertereset ee ee ae | 
Outsides, green, 5@6 Ibs. @18 a13 Extra plate beef, 200-Ib. bbls... 2°... 21.00 
Knuckles, green, 5@6 lbs. @14% Q@13% CURING MATERIALS i 
Beef Products VINEGAR PICKLED PRODUCTS cal | 
Beene (per th.).......0. , § GS _— Pork feet, 200-I. Dbl..........222..0.2205- gor.cg Mee of one, (Cae. witse stock): $9.00 
f ae @18 @18 Lamb tongue, short cut, *200-Ib.” bb. 3222252. 51.50 Saitpeter, less than ton lots: = ‘ 
3 Sweetbreads 2.202.221... @19 a6 Regular tripe, 200-Ib. Bol. .........+0---+--- 18.50 Dbl. refined granulated...................- 6.40 
; ae as * °°" °° 5 , Honeycomb tripe, 200-Ib. bbl.... 22.2.2... 23.50 rete anes?" tere t 
! SS @10 p11 i FRR RE i re ae 7.40 
i Fresh tripe, plain........ @ 9 a9 Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 — ET Ses 5 iGid0's Radiks «6+ hnhees 7.75 i 
; Fresh tripe, H. C........ @11% 211% UAE GEFGUNED cccccccccccgccesccescccesee 8.15 
ED cithas ale dateing:d-eie-e'<o'<% @18 @18 LARD Dbl. eta. ro nitrate of soda. ee ee 38.50 
Kidneys, per Ib.......... @10 @10 Salt, per ton, in minimum car of 80,000 
Prime steam, cash, Bd. Trade....$ @12.6744n crane B. a ag f.0.b. Chicago: $ 6.80 
Veal Prime steam, loose, Bd. Trade.... @12.05 ge Sete ee 9:80 
t Chelce carcass @14 13 @15 Refined lard, tierces, f.o.b. Chgo.. @ .138% MEMMMMEE, HIME onda coc sec ccpedenadh 9.80 
; itw~w. °°: 11 @13 11 @12 Kettle rend., tierces, f.o.b. Chgo.. @ .14 MM ree a ae eae ae 6.60 
tae oC ee i 3 Leaf, kettle rendered, tierces, Ml papaeheeabhe Ae? heated) t 
Good racks ......... : ; ; ..11 @12 10 13 RE ee @ .14 , Raw, 96 basis, f.o. b. New Orleans. 3.50 
Medium racks ........... @ 8 @ 9 Neutral, r tierees, f.o.b. . @ .13% Second sugar, 90 basis................ one 
Compound, veg., tierces, c.a @ .13% tandard gran., ray refiners cae @4.80 
Veal Products Packers’ curing sugar, ” 8, 
f.o.b. Reserve, La., less 2%.......... @4.20 
Brains, each @11% @12 OLEO OIL AND STEARINE Packers’ curing one. 250 ™ bags. 
Sweetbreads “ee @38 @40 f.o.b. Reserve, La., less 2%.. 4.20 
Calf livers ........ @50 @40 Extra ole0 Oil......sseeeseeeeeereecees 124% @12 Dextrose, in car lots, per cwt 4.01 
Pie te . Prime No. 2 oleo oil...............+++-12%@12 se 
Prime oleo stearine, edible............. 10% @10% & 





















Choice lambs ........... @20 16 
Medium lambe’ 2 .....272. @is Gis VEGETABLE OILS 
Choice saddles .......... @23 @18 
Medium saddles ......... 22 @16 Crude cottonseed = ag tanks, f.o.b 
Choice fores ............ D17 @14 VOI WO, GURIRE i ooo on scanwnss 10 10% 
Medium fores ........... @16 @13 White deodorized, in Bois, f.o.b. Chgo..12 12% 
Lamb fries, per Ib....... @30 @25 Yellow, deodoriz Oa a nee 12% 
Lamb tongues, per ib... - @15 @15 Soap stock, 50% f.f.a. f.0.b. mills...... 2% R ' 
Lamb kidneys, per Ib..... @20 @20 Soya bean oil, f.o.b. mills..... cocccece 9% 
Corn oil, in tanks, Se eee 10 G10% 
Mutton Cocoanut oil, sellers’ ‘onke, f.o.b. coast. une 8% 
Refined in bbls., f.o.b. Chicago........ 14% nom. 
IIR, oo 5 os inasecieere @ 8% 
Light | EES @12 
Heavy saddles .......... @l1 OLEOMARGARINE 
Light saddles ........... 15 1 
eavy fores g 7 (F. 0. B. CHICAGO.) 


Light fores .... 
Mutton legs .. 
Mutton loins . 


White domestic vegetable margarine... @16% 
White animal fat margarine, in 1 Ib. 


RN DOOCAHOOD 





8 
© 
®ADDHDHAHASDS 


12 cartons, rolls or prints............... @16% 

Mutton stew ....... 0... a7 Wat, Tt CRIT os hoa cca eiace W141i 
Shoe tongues, per Ib. 12% 12% Puff paste (water churned)...... enero @15 

eep heads, each....... @10 1 (aK -CRURGEED: ss octvesiesctcsines @15% 
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HONEY BRAND alte HYGRADE 
HAMS—BACON (icra Beef—Veal m: 
DRIED BEEF COmmaTES Lamb—Sausage Pap 
HYGRADE’S Original WEST VIRGINIA HAM i 





HYGRADE FOOD PRODUCTS CORP. never Ny. 


















YSILN Philadelphia Scrapple a Specialty ies Ge 
go) JOhn J. Felin & Co., Inc. Bacon : 
ay 4142-60 Germantown Ave., Philadelphia, Pa. Pace 














New York Branch: 407-409 West 13th Street 


BEEF - BACON ESSKAY VEAL « PORK 
SAUSAGE + LAMB basal iry SHORTENING - HAM 


Pe ey te The WM. SCuLUDERBERS. T. J. KURDLE Co. takta ah a 
Office and Pi 
The Esskay Co. of North Carolina @ ‘BALTIMORE MD. © d, Va. © __ Roanoke, Va. 
203 S. Liberty St., Annex, Winston Salem 3800 E. BALTIMORE ST. —.... ce &S.A.L.R.R. 317 E. Campbell Ave. 


? Hc 
Pp KK is F i T by Purchasing 


Straight and Mixed Cars of Fresh and Cured PORK PR ODUCTS 


from 


UNION stock Yaz=os ©=THE P. BRENNAN COMPANY CHICAGO, ILLINOIS 
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Build Your Dry Cirele U Brand 


Dry 
Sausage 


Sausage Business with 


an Established Brand 








Omaha Packing Company, Chicago, Ill. 
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Chicago Markets 


(Continued from page 57) 


SPICES 


(Basis Chicago, original bbis., 





bags or bales.) 
Whole. Ground. 
Per lb. Per Ib. 
17 8% 


cuit Some. Fancy 

Chili Powder, pend 

Cloves, Amboyn: 
Madagascar 


Fancy 
Hungarian 
Pepina Sweet Bet Pepper. 
Pimiexo (220-Ib. bbis.)............. 


Black Tellicherry .. 
White Java Muntok. 
White Singapore ... 
White Packers .... 


SEEDS AND HERBS 


Ground 
for 


Whole. Sausa e. 
Caraway Seed 10 1 
Celery Seed, French 
Cominos Seed eee 
Coriander Morocco Bleached 
Coriander Morocco Natural No. 1... 
Mustard Seed, Cal. Yellow 
American 

Marjoram, French 
Oregano 

, Dalmatian Fancy 

almatian No. 1, Fancy 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack 
Domestic rounds, 140 pack 
Export rounds, wide 
Export rounds, medium 


BSS 





Export rounds, narrow 
No. 1 weasands 


RS 


Middles, regular 
Middles, select, wide, 2@2% in.... 
Middles, select, extra wide, 2% in. 
and over 
Dried bladders: 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 
Hog casings: 


per 100 yds 
special, per 100 yds 
Medium, regular 
Wide, per 100 yds 
Extra wide, per 100 yds 
Export bungs 
Large prime bungs 
Medium prime bungs 
Small prime bungs 
Middles, per set 
Stomachs 


3: 
iE 
.B5 
.05 
@.18 
$30 
@.40 
@.80 


NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, good to choice..........++e06. $ 


Steers, good to medium 
Steers, common to medium 
Cows, 

Cows, medium 

Cows, low cutter and cutter 
Bulls, medium 


LIVE CALVES 


Vealers, good to choice 
Vealers, common and medium 
Calves, common and medium 


LIVE LAMBS 


common to good 


LIVE HOGS 


good to choice, 160-210-lb. 


DRESSED BEEF 
City Dressed. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 
Western Dressed Beef. 


Native steers, 600@800 Ibs 
Native choice yearlings, 440@000 lbs. . 
ood to choice heifers... 


Lambs, 


Hogs, 


Common to fair cows 
Fresh bologna bulls 


BEEF CUTS 


Western 


0. 
. 1 hinds and ribs 
. 2 hinds and ribs 


Tenderloins, 4 
Tenderloins, 5 
Shoulder clods 


Lambs, prime to choice 
Lambs, good 

Lambs, medium 

Sheep, g 

Sheep, medium 


DRESSED — 


Hogs, good and choice (90-140 Ibs.) 


- -$15.25@15.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs.. 
Pork tenderloins, . 

Pork tenderloins, 

Shoulders, Western, 10@12 Ibs. av 
Butts, boneless, t 

Butts, regular, by a 

Hams, Western, fresh, 10@12 a av. 
Picnic hams, West. fresh, 6@8 lbs. av 
Pork trimmings, extra lean..... 

Pork trimmings, regular 50% le 


Spareribs 
SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 lbs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 lbs. 
Skinned hams, 12@14 lbs. 
Skinned — 16@18 lbs. 
Skinned hams, 18@20 lbs. 
Picnics, 46 ie ‘Tbs. > 

Picnics, 6 

City pickled bellies, “sq@is Ibs. av 
Bacon, boneless, Western 

Bacon, boneless, city 

Rollettes, 8@10 Ibs. 

Beef tongue, light 

Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed..... 
Fresh steer tongues, 1. c. trimmed... 
Sweetbreads, beef 


16c a pound 
28c a pound 
35c a pound 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


GREEN CALFSKINS 
5-9 9144-12% 12%-14 14-18 
Prime No. 1 Veals. 24 
Prime No. 2 Veals. 23 
Buttermilk No. 1.. 21 
Buttermilk No. 2.. 20 
Branded Gruby ... 12 
Number 3 


Round shins, heavy 
rs 
Flat shins, heavy 


light 
Thighs, blades and buttocks 
White hoofs 
Black and striped hoofs 


COOPERAGE 


(Prices at Chicago.) 


Ash pork barrels, black hoops 

Ash pork barrels, galv. hoops 

Oak pork barrels, black hoops 

Oak pork barrels, galv. hoops 

White oak ham tierces............. 2 
Red oak la 

White oak lard tierces 
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I'm not That Rind of a girl, ) 
Mister. Can't you see from 
my natural casing that T'm 
very high Class? 





F 











S. OPPENHEIMER & CO.,INC. 


610 Root Street 


Chicago 


105 Hudson Street 
New York 


















Classified ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position 
a 


Wanted, special rate, $2. 


Remittance must be sent with order. 


n inch for each insertion. 
inch, not over 48 words, including signature or box number. 


Minimum Space | 


No display, 








Position Wanted 


Men Wanted 


Equipment for Sale 








Supt. or Asst. to Owner 


Many years’ practical experience. Hog kill- 
ing and cutting, curing, smoked meats, sau- 
sage manufacturing; beef, sheep, calf killing, 


tank room. Relieve owner of all detail. Can 
furnish evidence of successful record. A-1 
references. Will go anywhere. W-687, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St.. Chieago, I. 


\ ° 
Superintendent 

Wanted, position as superintendent of 
medium-sized plant. Years of experience in 
small and large plants. Can produce quality 
products and operate all departments at 
minimum cost. Best of references as_ to 
ability and qualifications. W-683, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 


Packinghouse or Retail Operator 


Business man with practical experience as 
owner, operating plant with chain of retail mar 
kets; also experience in all operations; buying, 
processing, selling packinghouse products. Proven 
record, 25 years silver button I.A.M.P., excellent 
reference from reliable packer. East or South 
preferred. W-684, THE NATIONAL  PROVI- 
SIONER, 407 S. Dearborn St., Chicago, IIL. 


Chemist 


Chemist desires greater opportunity. Ten years 
in responsible position with one of. the larger 
packers. Unusual and extensive research and con- 
trol experience with all packinghouse and sub- 
sidiary products. Up-to-date, practical, competent 
to organize and direct laboratory. Excellent refer- 
ences. W-686, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





General Packinghouse Supt. 


Expert pork man, killing, cutting edible and 
inedible tanks, S.P. and D.S., beef curing. 
smokehouse, sausage and boiled hams. Beef 
killing, wholesale cooler. Go any place; east- 
ern connection preferred. W-662, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago, Il. 


Men Wanted 














Salesmen for Side-Line 


Large, nationally known manufacturer de- 
sires services of salesmen calling on sausage 
binder and casing users to sell sausage binder 
flours as a side line. Write fully giving ex- 
perience and references. W-677 HE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago, Ill. 





Packinghouse Executive 


Unusual opportunity for experienced 
packinghouse man capable of taking 
entire charge of plant; one who is in 
position to invest $25,000 to $50,000 in 
the business. Company now developing 
expansion program outlet through chain 
of markets. Excellent opportunity for 
profit. Full and complete details avail- 
able. References treated confidentially. 


W-679 


THE NATIONAL PROVISIONER 
300 Madison Ave., New York City 
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Packinghouse Manager | 


Wanted, packinghouse manager on profit 
sharing basis. Must be well acquainted with 
eastern trade and produce sales at a profit. 
W-670, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, I. 


Provision Salesman 


Wanted, provision salesman for Chicago. 
Able to sell jobbing trade and big retail out- 
fits. Write fully giving experience and refer- 
ences. W-682, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 


Casing Foreman 


Wanted, casing foreman, not afraid of 
work. Must be practical to handle both beef 
and hog casing departments of medium-sized 
packing plant. W-685, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 


Sausagemaker 


Wanted, sausagemaker experienced in all 
branches, smoking, pickling and trimming. 
Jewish and Gentile style. State all details 
and salary wanted. W-680. THE NATIONAL 
PROVISIONER, 300 Madison Ave., 
York City. 


New 








Notice 








SALE CANCELLED! 


KAUFMAN PACKING 
COMPANY 
SALE 
SCHEDULED FOR 
MONDAY—MARCH 15 
UNION STOCK YARDS 
BALTIMORE, MARYLAND 





HAS BEEN 
CANCELLED 


a 





Silent Cutter 


For sale, No. 43-B “Buffalo” silent 
cutter, direct drive with motor and 
starting box. Good condition. Price $500 
F.O.B. Flint. A. Koegel & Co., Flint, 
Michigan. 


Ice Machine 

For sale, one 40-ton York ice machine, 
A-1 condition. Corliss engine. Price $800, 
FS-681, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, 


Beef Hoist 


For sale, double friction beef hoist, 
for cattle dressing bed. First-class con- 
dition. Reasonable. FS-673, THE NA- 
TIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Used Packinghouse Equipment 


For sale, 24-ton Frick ice machine with steam 
engine, Brownell boiler, Gem City boiler, Permutit 
water softener, cattle scale, track scales, pumps, 
lard cooking tank, blowers, tallow tanks, other 
items. For list and full particulars write to Geo. 
H. Alten, P. O. Box 426, Lancaster, Ohio. 





Ice Machine 


For sale, 10-ton York compressor, 6 x 
6 with receiver and condenser. A-1 con- 
dition. Cheap. FS-674, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 





Casing Cleaning Machine 


For sale, 18-in. drum Oppenheimer 
hog casing cleaning machine. Good con- 
dition with 2-H.P. single-phase motor. 
FS-669, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 





Used Equipment for Sale 

Two 4 ft. x 9 ft. Mechanical Mfg. Co. Lard 
Rolls; one Allbright-Nell 2% ft. x 5 ft. 
Jacketed Dryer; 3 Bartlett & Snow Jacketed 
Digesters or —o Dryers; 2 No. 1 Ander 
son Oil Expellers; 2 Anderson RB Expellers; 
one 24 in. x 20 in. Type “B” Jeffrey Hammer 
Mill; one 24 in. x 16 in. Gruendler hammer 
mill; 2 Jay-Bee Hammer Mills, No. 2, No. 3, 
for Cracklings; Two Mechanical Mfg. Co. 
Double Arm Meat Mixers; 1 Hottmann Twit 
Screw Cutter and Mixer; 1 Buffalo No. 23 
Silent Cutter; 1 No. 41 Enterprise Meat Chop- 
per; 1 Boss No. 166 meat chopper. Miscel- 
laneous: Cutters, Grinders, Melters, Cookers, 
Rendering Tanks, Hydraulic Presses ; Kettles, 
Pumps. we What have you for sale? Send 
nus a st. 

CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 
Shops and Plant: 

331 Doremus Ave., Newark, N. J. 
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See Page 61 Opposite for Additional 





Classified Advertisements 
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“The Skins You Love to Stuff Selected 
: S Casi 
1 . ausage Vasings 
k Early & Moor, Inc i 
—— a y 3 oa Attention 
eal 
ile SAUSAGE CASINGS For YOUR Pork Sausage Use 
amnetail OUR Graded SHEEP CASINGS 
Exporters 139 Blackstone St. 
a MAY CASING COMPANY, INC. 
a Importers Boston, Mass. FORMERLY M. J. SALZMAN CO., INC." 
ce $5 619 West 24th Place, Chicago, III. 
$500 
, Flint, 
THe Cupany Packine Co. A COMPLETE VOLUME 
uae of 26 issues of The National Provisioner can be kept 
apr Importers and Exporters of a on wg to — of trade ———— or 
; " 4 valuable trade statistics by putting them in our 
ROVI Selected Sausage Casings Bg Bee Boneh 
hicago, 221 North La Salle Street Chicago, U.S. A. Simple as filing letters in 
Sande benee tk, 
- naa Ae 4 ie seta 
> hoist Phone Gramercy 5-3665 ae cost to subscribers at 
’ e * 50 plus 20c postage. 
“4 = Schweisheimer & Fellerman Send us your order today. 
fadison Importers and Exporters of Sr ekcn ont ait ame ao a gee 
SAUSAGE CASINGS want them. 
——~—= Selected H d Sh Casi Specialt 407 South H 
a Ave. A, cor. 20th St. New York, N. Y. THE NATIONAL PROVISIONER ces-ccrn'se. Chicago, Ill. 
th steam 
Permutit 
ay To Sell Your Hog Casings Harry Levi & Company, Inc. 
e to Geo. e LY ° 
°. in Great Britain Selected Casings Our Specialty 
communicate with 
AL 625 Greenwich Street 723 West Lake Street 
STOKES 6 DALTON, LID. NEW YORK, N. Y CHICAGO, ILL 
sor, 6 x Leeds 9 ENGLAND > ee. Ue ’ ° 
\-1 con- 
[ONAL 
e.,New ff FRANK A. JAMES 
THE FOWLER: CASING C0., Ltd. 21-23 FARRINGDON ROAD, LONDON, E. C. 1 
, 8 Middle St. London, E. C. I Cable Address; - - - JAMMETHO SMITH, London 
ne Cable address EFFSEACO, London 
aobaian Largest Buyers of Hog Casings in We are large Buyers all the year 
pone Great Britain round of all grades of Hog Casings 
motor. aie 
>ROVI- om Your Offers Solicited Cable Offers: - - C. I. F. LONDON 
yhicago. 
le. | BusinessOpportunities| Business Opportunities | Misc. Wanted & for Sale 
tt. 
i acted Sausage Plant 
nder- . 
< — Meat Packing Plant For sale in Union Stock Yards, Balti- Wanted Cattle Leg Bones 
hammer Royalton, Pa., ordered sold, near| more, Md., completely equipped plant 
Rage Harrisburg. Splendid, fully equipped a ca — a Cattle leg bones with knuckles cut off, 
an plant, now profitably operated, owner | pounds sausage products weekly; also | clean, dry, not cracked. Any quantity. 
at Chop retiring. Well located central Pennsy]l- epee gag for ae. ond Hafleigh & Co., Buchanan, Va. 
: : - | by-products. Modern fireproof build- 
eottien a Cost $392,000.00 in 1925. Ameri ings, 37,500 sq. ft. floor space. Penn- 
e? Send can Appraisal Company report valued | syivania and Baltimore & Ohio siding. ji . 
MPANY $199,910.00. Modern buildings. Rail- | Two freezers, twelve coolers. Could be Traveling to Germany? 
* road sidings available. Floor area 38,- oe a he Travel Mark checks, gift and support pay. 
J. 739 square feet. Priced to sell at less | fice price. For illustrated circular, list aces ns ge I for" property and other 
cal] {itt £25:90000. Wire for phot and of eaupmant, and ctr ptormabon, | rie bittaee hr St asa a 
Wer cctails. J. Douglas Kaufman, 632 | scents, 3200 Baltimore Trust Building, | brondway, New York City ; 84 Washington St. 
— Washington St., Reading, Penna. Baltimore, Md. Hoboken: N. J. 
sioner Week Ending March 13, 1937 Page 61 








AD WA RTISARS 


in this issue of 


Provisioner 


The National Provisioner is a Member Audit Bureau 
of Circulations and Associated Business Papers, Inc. 


Adler Company, The 
Allbright-Nell Co., The 
Ampol, Inc 

Anderson, V. D., Company 
Arbogast & Bastian Co 


Bemis Bro. Bag Company 
Brady, McGillivray & Mulloy 
Brennan Company, The P 


Cahn, Fred C 

Callahan and Co., A. P 

Cincinnati Butchers’ Supply Corp... 
Circle E Provision Company 
Commodity Appraisal Service 

Corn Products Sales Company 
Crescent Manufacturing Company. . 
Cudahy Packing Co 


Dold Packing Co., Jacob 
Dry-Zero Corporation 
Dunning & Boschert Press Co. Inc... 
du Pont de Nemours & Co., Inc., 
First Cover 


Early & Moor, Inc 


Felin & Co., Inc., John J 

Fowler Casing Company, The 
French Oil Mill Machinery Co 
Fruehauf Trailer Company, Inc..... 


Globe Company, The 
Griffith Laboratories, The 


Halsted & Co., Inc., E.S 

Ham Boiler Corporation 

Hill and Company, Inc., C. V 

Hormel] & Co., Geo. A 

Hunter Packing Co 

Hygrade Food Products Corporation. 58 


Industrial Chemical Sales Co 
International Harvester Company... 19 
International Salt Company 7 


Jackle, Geo 
James, Frank A 


Kahn’s Sons Co., E 

Kalamazoo Vegetable Parchment Co. 20 
Kennett-Murray & Co 

Kold-Hold Mfg. Co 





If all the companies listed here were to — of busi- 
ness tomorrow the result to you would be disastrous. 
Substitute sources of equipment, supplies and serv- 
ices would have to sought, and while they were 
being found—if they ever could be found—your opera- 
tions would be seriously crippled, your losses would 
be terrific. It takes years to build up and make avail- 
able what these firms offer—years in the crucible of 
actual use, prompt delivery, continuous improve- 
ment, and the satisfying of hundreds of customers. 





Levi, Harry & Company, Inc 
Luce Manufacturing Co 


McCullough, E. W 
McMillan, J. T., Company 
McMurray, L. H 

Marley Co., The 

May Casing Company 
Mayer & Sons Co., H. J 
Meyer, H. H., Packing Co 
Midland Paint & Varnish Co 


National Better Business Bureau, Inc. 55 


Omaha Packing Company 
Oppenheimer & Co., Inc., S 
Owens-Illinois Glass Co 


Paterson Parchment Paper Company 9 
Quikure Brine Products 


Rath Packing Company 
Rogers, Inc., F. C 


Salzman Casings Corporation 
Schluderberg, Wm.-T. J. Kurdle Co.. 
Schweisheimer & Fellerman 

Sedberry, Inc., J. B 

Self-Locking Carton Company 

Smith, Brubaker & Egan 

Smith’s Sons Co., John E. .Second Cover 
Sparks, H. L., & Co 4 
Specialty Mfrs. Sales Co 

Standard Oil Company (Indiana)... 28 
Stange Co., Wm. J 50 
Stokes & Dalton, Ltd 

Superior Packing Co 

Swift & Company 

Sylvania Industrial Corporation.... 


Theurer Wagon Works, Inc 
Trane Co., The 
Transparent Package Co 


United Dressed Beef Co 
U. S. Slicing Machine Co 


Vogt & Sons, Inc., F. G 


West Carrollton Parchment Co 
White Motor Company, The 
Wilmington Provision Co 
Worcester Salt Company 


York Ice Machinery Corporation.... 24 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 
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HEAVY DUTY 


CATTLE HEAD 


SPLITTER 


The ANCO No. 456 heavy- 
duty Cattle Head Splitter is 
shown installed in the new 
Albany, Georgia Plant of The 
Cudahy Packing Company. 





N the design of the ANCO heavy-duty Cattle 
Head Splitter, you will find that every part is 
made extremely strong. The cattle heads are split 
by a knife bolted to lever beam pivoted on a heavy 
shaft. Leverage on this beam is produced by an 
eccentric pin on the counter-balanced gear which 
fits in a slot on rear end of lever beam. The blade 
is properly notched to preserve and facilitate the 


ii a removal of the whole brain. Machine cut teeth on 
ine Se a oe d sideband ‘ pm the gear and pinion assure smooth operation. The 
Motor Required............. 3 H.P.. 1200 R.P.M. Stainless Steel shelf illustrated makes it easy to 
Domestic Shipping Weight............. 4100 Ibs. handle the skull parts and the brain. 





THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 


117 Liberty Street e 111 Sutter Street 
- New York, N. Y. Chicago, IL San Francisco, Calif. 
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LawAChed thie ui if take on at the alrpert 
‘ 2 _j desi ieron secret it wa | 
Ne tor Tiaty,,  _pheopeld to wtapate 


You Are Reading the News 


.. Through 3’% inches of a 10-1 jelly 
made with Swift’s Atlas Gelatin 


HE same crystal-like clarity that enables you to gelatin for jellied meats because it was tested an 
read ordinary newsprint through this jelly .. . perfected for just that one purpose. : 
shows off jellied meats to the very best advantage. Atlas is packed in 275-lb. barrels, 100-lb. @ 
Swift’s Atlas Gelatin is odorless . . . tasteless, too. 50-lb. drums. 
It has all these qualities which make it a splendid Swift & Company, Gelatin Division, Chicaj 
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